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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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SON 
National Canned Goods and oo Dried Fruit Brokers’ Ass’, 
@i¥. 


SECRETARY-—J. L. FLANNERY, JR., €HICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


63-35 River St. CHICAGO 











J. K. ARMSBY CO. 
Wholesale 
Brokerage ang Commission 
ay Pacific Coast 
Beston Products 


New York 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Va. 


64 WABASH AVE., CHICAGO 





E. C. SHRINER 6 CC. 
Manafacturers’ Agents and Brokers in 


Ganncd Goods and Gans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO, 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
inter-State Brokerage Co., So. McAlester, I. T. 


2 travel mea. 


DALLAS, TEX. 








WM. M. McKOWN 


Canned Goods 
aad DRIED FRUITS 








LOUISVILLE, BY. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


@Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 


PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





EMERSON @ HALL 


at CANNED GOODS 
“Meroe DRIED FRUITS 


SCANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





E.L. STANTON &CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 








T. J. O'BYRNE & CO. 
Brokerage Commission 





Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 





G. M. AHRONS GO., LTD. 


NEW ORLEANS 


CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite#. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASH AVE: # CHISAGO 





GETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 











. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MIN® 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 


ST. JOSEPH, MO. 
ST. PAUL, MINN. WICHITA, KANS, 


Cever AD Jobbing Centers Adjacent to Abere 
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“Canned Goods Brokers and Commission age 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 

















INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River Strer* 
BAKER ¢ MORGAN || 11 MATIN @ [0 \H.F. DONLEY CO. 
Merchandise Brokers 
rset : Merchandise 
Brokers Canned Goods, 
ABLADEEN, - MARYLAND Dried Fruits 
yi Canned Goods iia 
Our Specialties 83 South Front St. SCOVER JOBBING POIKTS: NEBRASKA,§ 
CORN & TOMATOES MEMPHIS, TENN. WESTERN IOWA 

















CAN MAKING MACHINERY 


“ SLAYSMAN ” Snes TEFROVES PLOATER 


pe oe 






eee 





3 LBS. CANS - - 5 ‘ S. Y} P ND 
SOLDER use {2 UBS: CANS LBS. PER THOUSAND 
CANS 2 ‘2 BS. PER THOUSAND 


SLAYSMAN & CO. 


| 

4 
Manufacturers of AUTOMATIC CAN MAKING MACHINERY Sa 
OFFICE AND SALESROOM : 7I8 E. PRATT ST. BALTIMORE FACTORIES: 125-127 E. FALLS AVE., AND 11 S. FRONT ST 


—-—— 
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COTTINGHAM 


- 2634345 ~ 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBP -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 








STILES-MORSE CO. 


ISELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 








CHICAGO ano BALTIMORE 

















TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
Order through THE CANNER, 


BEAN GULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE cama. 





pages, 75 cents. 














That Will Cut Your Tel- 
A COL D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 


Prive, $5.00, Postpaid 


Order Throug!: The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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Modern High Speed Can Machinery 


For Making Open Top and 
Regular Packers’ Cans 


The machine here represented is one of our various style End Seam Soldering Machines, 
equipped with an improved Solder Wiping Attachment, Cooling Belts, etc. The greatest possible 
economy is obtained in the use of this combination machine, as in addition to being automatically 
operated, it reclaims a large percentage of the solder used on the tops and bottoms of the cans. 

= f 1, This machine is fur- 

nished in several dif- 

ferent styles and sizes, 

; and with either finger 

SPRRB ins y or log chain for rotat- 
8 - ing the cans. 







t . 
See ry ore ° 
a= ee a & 


- ee ee ee ee 


Send for new Can Making 
/ Machinery Catalogue. 


For further particu- 


- a sh as eae lars, write 
END SEAM SOLDERING MACHINE 


McDonald Machine Co., 2224 St_2n¢ Shields Ave, Chicago, Ill. 





































— —— 
[MNOKO BABBITT METAL | 


eS hen Ce aaiee 4 





“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.” 


Jones’ Can Washer 
and Sterilizer 









Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by i pe 





Vent 
i oo ed 
special process and drawn by the most Gibson City, Ill, 5-1-09. 
skilled workmen. ee ey Be ye | er “te Cnet thot — used 
“Samson” Fire Hose — Standard with poet gg yg Bet Ap yh Bg mh Reg | 
the Canning Factories. SP Ens wales to weed ont-ol Gake tea Gare ven. Thess 


machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, chips 
of wood, etc., but also rendered the cans free from acids 
or —— —_ in yg ee the —— e “i food 
j I ( e wou not thin or one moment of packing foo 
e hannon Compan Y, products in tin cans without using these machines for 

‘ cleansing them, and are pleased to pronounce them an 

absolute success. (Signed) GIBSON CANNING CO., 
1ca Oo J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
— 5 Wabash Avenue, CHICACO 
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"BLISS" 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES OF 
EVERY DESCRIPTION 


The machine shown, built in several sizes, will put one or 
both ends on round can bodies, at the rate of 140 cans per 
minute. It is fitted with a friction clutch, and can be driven 
direct from a line shaft. It is interchangeable for all sizes 


from 1% to 4% inches in diameter by 1% to 7 inches long. 





The change parts necessary when altering the machine from 
one diameter to another are simple and inexpensive. The 
change from one diameter can to another can be made in 
about twenty minutes. The can ends are centered and 
aligned by the back or straight wall of flange. which insures 
good work at all conditions of the dies. The outer half 


mold is adjustable, having a hardened eccentric bushing 
which makes exact adjustment for diameter of body pos- 
sible, and insures tight fit for the ends, besides compensat- 
ing for any wear. 


Yours for the asking, Can Making Machinery Catalog No. 


E. W. BLISS Co. 


33 Adams St., BROOKLYN, N. Y. 


Representatives for Chicago and Vicinity.—Stiles-Morse Co., 
67 Washington Street, Chicago, Ill. 





PATENTbD 
No. 15K Automatic Round Cen Heading Machine 

















The “Wold”’ 


Patented Header and Crimper 
for Square Cans 


Here we are after years of experimenting and a cost of 
thousands of dollars. The Automatic Header and Crimper, as 
illustrated, automatically heads, crimps and fluxes both ends 
of square cans of various sizes, Including meat, asparagus, 
or any other irregular shape at the rate of 35,000 cans in 10 
hours. This machine is a great improvement over the old 
style of squeezing the ends, by which pockets were left all 
around the ends and caused quite a waste of solder. We are 
now using a number of crimping rolls and get a perfectly 
closed end, thus obtaining a great saving in solder. With 
the help of two girls for feeding the ends, this machine takes 
the place of about 12 boys and men, using the old style of 
squeezing on theends. ‘The can bodies are carried up on an 
elevator from the Bodymaker into the Header, which auto- 
matically heads, crimps and fluxes, and then discharges the 
can to the Floater. 





These machines are now in successful operation 
in the plants of MORRIS & CO., and AR- 
MOUR & CO., of this city, ARMOUR & 
CO., of Kansas City, and are giving perfect 
satisfaction. For any further information 
please write 


TORRIS WOLD & COMPANY 


218-230 N. JEFFERSON ST., CHICAGO, ILL. 


Makers of all kinds of High Speed Automatic 
Can-Maklng Machinery, Presses, Dies, etc. 


Eastern Agents: Hughes & Co., 4 Liberty Square, Boston, Mass. 
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The Sprague Universal 
Liquid Filler and Syruping Machine 











This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 
est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. Tt fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, - ‘- 5 Wabash Avenue, CHICAGO 
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Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
m patcher mended 
i all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44 N. UNION ST., CHICAGO 


























Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


W. ie for Price and Illustrated 
Booklet 




















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
Cans, Shooks, for the Asking 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, Ill get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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WE BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 


14 Liberlty St.,. NEW YORK, and STREATOR, ILL. 


3 














HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





























FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 








We sell carne? gcoas and everything. Have our 
own warehouse. New accounts solicited. Particular 


attention given to the introduction of new goods. 
Write to us. 

















iChisholm-Heott Company 
Pea Hulling Machinery 
MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


C. P. and J. A. Chisholm 
R. P. Scott 


Operating Patents of | 
J. A. Chishc m and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer 
attorney. 


Yours respectfully, 
CHISHQLM-SCOTT CQ. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 


{¢ cents. 


= 





DISCONTINUANCES 


Subscribers over one year in arrears will be ry = in 
accordance with the new postoffice ruling. Orders _to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 





TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
ariptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 6 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 


Time ef issue, Thursday ef each week. Advertisi forms 
tose on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 











CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
wlicited. In correspondence, writers will observe the followin 
regulations: Communications must always be accompanied wit 
the writer’s name, as no attention is paid te anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 


Entered as second-class matter, Merch 21, 1895, et the Pest Offiee 
«t Chicago, Illinois, under Aet ef March 8, 1879. 











The tomato-canning business needs more stand-pat- 
ters. 
* * x 
It is the dumping instead of merchandising of tomato 
packs that batters the market down. 
* 
A fish packer on one of the islands of Casco bay, 
near Portland, Me., has changed to packing apples. 
The next we know he will be in the beef trust. 


A suggestion to state canners’ associations in the 
West: Do something for the meek and lowly “punkin.” 
* * @ 

“The Maryland tomato feeds the world,” say Stras- 
baugh, Silver & Co. It can’t be denied that it is get- 
ting the call in this part of the world at the present 
time. 


Canners would be perfectly satisfied if canned goods 
prices would advance even one-fourth as rapidly as 
pork products. However, the higher meat goes, the 
larger the consumption of vegetables and fruits. 


There are plenty of canners’ associations, since we 
have one in almost every important canning state, but 
the membership of some of the state organizations is 
very small, considering the number of canners within 
their borders. 

* : 

[f an increase of 25 per cent over the present per 
capita consumption of canned goods would tax the 
capacity of the country’s canning factories to turn 
out the goods, oughtn’t we be satisfied if the National’s 
advertising campaign for the first of three years dur- 
ing which it is to be carried on results in a 5 per cent 
increase in consuming demand ? 

* kx * 

The comments of the commercial agencies show 
decided activity in the distribution of merchandise of 
all kinds. Bradstreet’s notes, for instance, that the 
general tone of affairs commercial is buoyant, and that 
“in industry generally the report is still one of well- 
filled order books and of full-time runs.” Dun’s weekly 
report on the state of business in the Chicago district 
says, in part: “The industrial position steadily ac- 
quires added strength from the volume of new demand. 
The deliveries rise to exceptional proportions in factory 
outputs, general merchandise, grain and raw materials. 
Consumption of the necessaries responds to the increas- 
ing purchasing power of the people. hl 
Weather conditions have favored an expanding dis- 
tribution of store needs, and retail trade here and at 
the interior makes a gratifying progress. Stocks of 
seasonable merchandise are undergoing rapid deple- 
tion.” 








—L. 








E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
Canned Goods, Dried Fruits and Specialties 
“STORAGE FACILITIES” 

205-7 S. Seventh Street, ST. LOUIS, MISSOURI 








What Do | Know About Capping 
is a booklet that will interest the man that has 
big mouth and sample te No. 10 cans te cap. 
Yours fer a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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Syracuse, WN. Y. 


DIRECTORS FACTORIES : 
T. G. CRANWELL, PREs'T. CHICAGO 
A. W. NORTON, VicE-PREs'T. SYRACUSE 
F. P. ASSMANN, SeEc'y & TREAS. BALTIMORE 
J. C. TALIAFERRO 
B. H. LARKIN 

















| 
Continental Can Company 


TO THE CANNING TRADE: 


We beg to thanK our many friends for the valued pat- 
ronage they have given us during the season of 1909. In 
spite of the fact that the pacKing of many important articles 
was restricted, owing to unfavorable crop conditions, we have 
sold and delivered a great many more cans this year than 
we have ever done in any one year since we have been in 
business. No greater testimonial of the general appreciation 
by the packers of the high quality of our products could be 
shown. 

In addition to our regular output of pacKers cans 
and solder hemmed caps, we have developed the best open 
top or “Sanitary” can, and the best closing machine in the 
country. Our open top cans and our closing machines are 
in a class all by themselves. We have shipped a number of 
millions of these open top cans this year and we beg to 
advise our friends that for the year 1910 we will have a new 
up-to-date open top or “Sanitary” can factory devoted 
exclusively to the manufacture of this style of can. 

Again thanKing our many friends tor their continued 
patronage and looKing forward to the season of 1910 as 
being a prosperous one for the canned goods trade gen- 
erally, we beg to remain with best wishes for your prosperity. 

Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, 
President. 
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Why Should They? 


NE by one the food officials are falling into line 

and saying a good word for canned goods. Dr. 

Wiley himself set them an example in this re- 

spect by proclaiming at canners’ conventions 
and in his memorable letter to Walter A. Frost, that 
canned goods are good, clean, wholesome food, and 
that to say that a person is at all liable to be made ill 
by eating them is all bosh. 

The latest champion of canned goods among our 
food officials is Commissioner J. QO. Emery, of Wiscon- 
sin, who, in an address the other day at Madison, Wis., 
told his au idience that “This notion that ptomaine 
poisoning lurks in canned vegetables or fruits is all 
wrong—a canard sent out by the adulterators for their 
own base ends. Ptomaine poisoning,” he explained, 
“cannot exist as a product of the receptacle but comes 
from a dissolution or breaking up of the nitrogen com- 
pounds.” Commissioner Emery further declared that 


“the hoax about the danger inhering in the tin can was 
spread by unscrupulous food manufacturers through 
the newspapers.” 

Speeches like this show the people how utterly mis- 
taken they have been in believing the “canards” pub- 
lished in newspapers, and every packer will be glad to 
know that Commissioner Emery has spoken up in de- 
fense of their product and will thank him for it. 

However, THE CANNER doesn’t understand why food 
producers, whether unscrupulous or as honest as the 
day is long, should circulate such a story as that 
“ptomaine poisoning lurks in canned vegetables or 
fruits.” We don’t see the point of this. We don’t 
just understand how they could have served their “own 
base ends” by starting stories injurious to the business 
in which they were engaged. But perhaps Commis- 
sioner Emery wasn't quoted quite correctly. 


It Will Visto 


HE rapid rise in the cost of meat in the United 
States will undoubtedly be a factor in increas- 

ing the consumptive demand for canned goods 

of all kinds. Already it has stimulated the de- 

mand for canned salmon very noticeably, and must 
necessarily bring about greater popularity for other 
kinds of food in cans, including vegetables and fruits. 
As meat advances in price, consumptive demand for 
pork, beef, mutton, etc., will inevitably decrease. While 
unfamiliar with the meat trade, yet we have little doubt 
that the unprecedented high prices which consumers 
are nowadays compelled to pay is being felt. Wages 
in this country may be considerably higher than they 
were a decade ago, but the earnings of the masses 


haven't kept pace with the increase in the cost of some 
commodities, meat among them, and as it becomes more 
and more necessary to find substitutes for flesh foods, 
vegetables and fruits in cans, foods which are ready 
at hand, good, wholesome and economical, will be 
called upon in ever-increasing quantities to fill the va- 
cancy. 

How can that large percentage of the American 
people who must count the cost of the food they eat 
help from turning to canned goods, when hogs, for in- 
stance, as we learn from the leading meat trades jour- 
nal in the United States, are two dollars a hundred 
more than they were a year ago, and not far from three 
dollars higher than two years ago? 





State Organization 


HE power for good of state associations of can- 
ners is more generally recognized, we believe, 
than ever in the history of the canning indus- 
try. This is demonstrated by the increase in the 
number of state associations during the last two years, 
the organization movement having gone on until there 
are at present no less than eleven state organizations, 
not taking into account what may more accurately be 
termed sectional associations. Of these there are half 
a dozen, not including the National. 
_ The canning sections of the United States are there- 
lore very well covered; in fact, there is hardly a state 
or large district in which the packers of vegetables 
and fruits are unorganized. Maine is a striking excep- 
tion, and it would seem that the canners of Utah and 
Colorado might with advantage to themselves form an 
association of their members. Texas is another state 
where the canning industry has grown considerably 


during a very few years past, and when these parts of 
the country have been organized there will then remain 
but to make the associations more effective in their 
work in the interest of their members, both individually 
and collectively. It is within the power of the canners’ 
organizations to accomplish a vast deal of important 
work of a kind which would materially improve the 
conditions under which the average canner conducts 
his business. 

State associations, efficiently officered and working 
in harmony with each other, and also with the larger 
bodies like the National in matters affecting the gen- 
eral welfare, unquestionably would be able to perform 
effective work in many directions. This scheme of har- 
monious co-operation seems, in fact, the ideal plan for 
the packers of this country to adopt. There can be no 
doubt that with thoroughness of organization and suf- 


(Continued on Page 42). 




















Used and approved by many of the largest canners in America. 


cra Bao Non-Acid Soldering 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. | 
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Canned Goods Market 
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The week under review may have been, and doubtless was, 
disappointing as far as the volume of transactions between 
packers and wholesalers was concerned, as it wasn’t an 
active week in eanned goods, although the grocery jobbers 
are doing a large distributive business, and it is somewhat 
comforting to know,, notwithstanding attention is beroming 
more centered on holiday specialties, that canned goods fig 
ure pretty prominently in the distribution to the retailers, 
who are selling large quantities of packers’ products to con- 
sumers. Irom reports from seattered points throughout the 
entire country it is that an enormous quantity of 
canned vegetables and fruits are going to be called for dur 
ing the winter just commencing; in facet, we wouldn’t be in 
the least surprised if some new records were set. 


certain 


Advances in some lines are pretty well assured. Whether 
included among them is, of course, 
that the 


or not tomatoes will be 
problematical, but there are good judges who say 
tomato is going to improve. 

Tomatoes—While Chicago jobbers are not active buyers 
at present there have been some very good trades consum 
mated during the week reviewed; for instance, one of 10,000 
eases of tomatoes was reported this week. Jobbers here 
would buy in iarge quantities at prices to suit, or a shade 
under 60¢ per dozen. One loeal broker states that he could 
close deals for considerably more than 50,000 cases at a little 
under 60¢ f. o. b. East, but that he finds no great quantity 
available at anything below 60c, this being absolutely rock 
bottom on standard 3s with most packers in Maryland and 
Delaware. The character of the buying indicates that Chi 
cago wholesalers are, most of them, running on light stocks. 
For instance, some of the brokers in this market report that 
when buyers here place an order they want the goods rushed 
to them without delay, indicating their need for the stock. 
Indiana packers are generally holding at 70e to 75e per 
dozen, f. o. b., although oecasionally a lower figure is heard. 
As low as 67%e factory has been quoted. 

Corn—We have passed through an inactive week on this 
staple, yet the packers maintain a solid front, and we hear 
of no weakening in any direction. Sixty-seven and a half 
cents per dozen is the bottom price at which packers in the 
western states will sell standard grade. We learn of no 
quotations at any lower figure. Jobbers admit the excep- 
tional strength of the situation on corn, acknowledging that 
it is a good proposition, but nevertheless they are not at 
present buying very much, probably in some cases because 
they not very long since took in fair supplies and these have 
not as yet become sufficiently reduced to force them into the 
market again as buyers. We hear of extra standard quoted 
at 75e per dozen, f. o. b. western factories, and fancy west- 
ern corn at from 80c¢ to 85e per dozen, f. o. b. 

Peas—The local market has continued quiet during the 
week reviewed, though of course an occasional car or so 
changes hands. Values on the various grades of peas show 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is2 25 E. Ulinois St. Write them 











no perceptible change as compared with the prices prevailing 
in the Chicago market a week ago; but with active buying it 
is generally believed that the market would advance, as 
there is already noticeable in some sections, including pack 
ers in Wisconsin, a tendency among canners to stiffen their 
ideas in regard to pea prices. 

Pumpkin—No improvement market value of this 
article has occurred, prices ruling about as last week. No, 3 
pumpkin is in fact obtainable (western packing) as low as 
i5e, f. o. b. factory, ranging from that up to about 65e for 
extra quality. We heard of a sale of good standard Indiana 
pumpkin made in Chieago this week at 55c, delivered. Quo 
tations on 10 standard pumpkin, western packs, are $1.60 to 
$1.65, f. o. b. factories. 

Sauerkraut— No. 3 sauerkraut, standard quality, is offered 
in this market by western canners at 60 to 65e per dozen, 
f. o. b. their factories. The market isn’t active, but there is 
some business being done on this item all the time. A Wis- 
consin pack of No. 10 sauerkraut was offered here at $2.10, 
factory. 

Spinach—The market in Chicago is quiet on this article, 
although the sale of a small lot of No. 3 and No. 10 spinach 
was made here this week at 85c¢ per dozen for the former and 
$2.75 for the latter. These were Baltimore goods. -acking 
is practically at an end there, with an average fine quality 
of output this season, according to all reports. 

Sweet Potatoes—We hear this week of offerings of east 
ern packed sweet potatoes in the Chicago market at prices 
ranging from 67%e to 75e per dozen, f. o. b. factory, the 
difference being according to the location of the cannery. 
Some of the goods, for instance, were Jersey packing, — 

Apples—Nothing particularly new is to be reported, as 
quotations are on the same basis as last week. New York 
gallons are sparingly offered, and we hear of no figure lower 
than $2.75, delivered Chicago. The lowest quotation heard 
on Michigan No. 10 apples was $2.40, f. 0. b. factory, and 
7714e for Michigan No. 3s, f. o. b. factory. A lot of Penn- 
sylvania packing were offered at $2.35 at the factory. At 
Baltimore apples are reported selling about as rapidly as 
packed, with limited quantities of 3s quoted at 70e and 
10s at $2.20, f. 0. b. 

Fruits—Conditions in the market for California canned 
fruits are identically the same as have prevailed for some 
little time past. No variations in prices quoted by the Cali- 
fornia canners are to be noted; all varieties remain firm, as 
demand has been so heavy this season that the first-hand 
stocks have been materially reduced and packers’ holdings 
are now very much broken, as THE CANNER has previously 
reported. This about sums up the situation on California 
canned fruits as it exists today. 


in the 


Quotations on canned fruits at Baltimore are about as 
follows: No. 3 standard white peaches, $1.20 to $1.254 No.3 
standard yellows, $1.25 to $1.30; No. 3 extra selected yellow, 
heavy syrup, $1.45 to $1.55; No. 3 unpeeled pies, 85c; peeled, 
95¢c; No. 10 standard unpeeled pies, $2.75; No. 2 standard 
strawberries, 57%e to 6214c; No. 2 standard strawberries, 
syrup, 75¢c; No. 2 preserved strawberries, 95¢ to $1; No. 2 
faney extra preserved strawberries, $1.15 to $1.25; No. 2 














DO NOT FREEZE YOUR GOODS IN TRANSIT 


By waiting too long before shipping 
surplus stocks to 


The Kepler Warehouse Co. 
Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal 
loans. Labelling. No cartage or switch- 
ing charges on carloads consigned in our 
care. Drop us a line. 
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‘The UNITED STATES CAN COMPANY 


CINCINNATI, OHIO 








TO THE CANNING TRADE: 


During the canning season, just closed, we supplied the entire 
requirements of cans of a considerable number of factories in Ohio and 
adjoining States. We are now receiving a great many kind expres- 
sions from our customers and give below samples of these letters. 





Loveland, Ohio, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen: ~ We find by looking over our books that we have used 10 car loads 
of your cans. We found them all that could be desired. Your facilities, ability, 
and inclinations for quick action in regard to shipping are certainly above the average. 

Yours truly, 


THE UNION CANNING CO. 
(Signed) C. A. HOPKINS, President and Gen. Mer. 





Campbellsburg, Ind., Oct. 5, ’09. 
TH.E UNITED STATES CAN CO., 
Cincinnati, Ohio. 
Gentlemen:—We are well pleased with the cans bought of you and of your 
ability in making quick shipments. Yours truly, 


CAMPBELLSBURG CANNING CO. 





Bowling Green, Kentucky, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen:—The season being at an end, we desire to express our appreciation 
of your treatment. We also wish to commend the cans received from you and have 
no hesitancy in stating that they are all that could be desired. Trusting that you had 
a prosperous year and with assurance of our regard, we are 

Yours truly, 


SOUTHERN CANNING CO. 





The unexcelled quality of our cans and the promptness with which 
we made deliveries throughout the season should commend your patronage. 
We are now in position to make immediate shipment of all sizes of 
Standard Soldered Cans with solder hemmed caps and Open Top Sani- 
tary Cans and are making especially low prices for fall and Winter delivery. 
A line stating that you are interested will bring a salesman or prices. 


UNITED STATES CAN CO., Cincinnati, 0. 


O. C. HUFFMAN, President 


THE DUGDALE-HAYDEN BROKERACE CO., SALES ACENTS FOR INDIANA 
301 Majestic Bidg., INDIANAPOLIS, IND. 
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standard blackberries, 8Uc; No. 2 fancy extra preservet 
blackberries, $1 to $1.10; No. 2 fancy extra preserved read 
raspberries, $1.45 to $1.75; No. 2 standard gooseberries, 75c; 
No. 10 standard strawberries, $3.50; No. 10 standard black- 
berries, $3.75; No. 2 faney sliced pineapple, eyeless and core 
less, extra heavy syrup, $1.60; No. 2 fancy grated, preserved, 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 


No. 8 No. 8 No. 8 No. 8 No. 8 No. & No. 8 








VARIETY. — he oe Stad. Water Pie rod 
Grade Grade 
BORA oo ciscse' $5.00 $4.00 $3.75 $3.50 $3.50 $....... ae 
Apricots ........ OOD GEO ccs ses ccde secassce acces ° 

‘6 peeled ... 6.00 5.50 4.25 4.00 .... ....eeee cence 

‘* sliced coed aoe Maat ebed. sceaeeee bee 
Assorted ....... iciaes sisal eiaieas nk acacia wedi, ais ot 
Blackberries eo: ger 
Cherries (R. A.). 4.25 ‘i cdc kee Rene ‘ 

- (White) . via: ae aamekkse wean ° 

os Pree frre. lL 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 i 
Peaches (Y. F.). 5.25 4.00 3.25 3.00 2.25 2.00 ‘ 

‘* (L. C.).. 5.50 4.75 4.25 3.75 3.15 3.00 . 

‘* 6(L. C. 8S.) 5.50 4.75 4.25 3.75 ‘ 

“S (Gie abee cece odds “veel siete ab ceueen wae 
Phame CW. TH. G.) 2.0.0.2 0 Penne EERO De ae EE ATT 
Pears (Bartlett). 6.00 5.50 4.25 3.25 2.00 ump ..... 
Plums (G. Gage) 4.50 3.75 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 Oe cide covnsnsuceunw ° 
Plums (G. Drop) 4.50 3.75 ee shen acseeeke eens ° 
Plums (Damson) 2.50 2.00 1.75 
Raspberries Ee eek Lee ae Oe ee a eee Ri ° 
BONO once cece BBD ccce cece cace essence see ° 
peak acces ¥ ae 1.75 
TF OK Gre ae eT eee a ee ee ° 

WARIBTY. "0.8 "36, 3.0% “see UeB6 Uo ES “a 
Apples ...... 2.00 1.75 1.60 1.40 1.25 1.15 .... 1.00 
Apricots ..... 2.15 1.85 1.60 1.25 1.20 1.10 1.00 .95 

sia peeled .... 1.25 ‘a 

‘¢ sliced. 2.65 
Assorted ee ‘ wie yey: “Naa 
Blackberries . 2.25 1.80 1.60 .... 110 100 .95 .95 
Cherries (R.A) 2.25 1.75 1.406 1.25 1.15 1.10 ‘ 

wm (White).... .... 1.75 1.40 1.25 1.15 1.10 

a (Black) 2.25 1.90 1.75 1.40 “~ aan or 
Grapes (W.M) 2.00 1.50 1.40 1.10 1.00 .90 .85 80 
Peaches (Y¥.F) 2.15 .... ..-. 135 1.25 1.10 .... oa 

‘mi (L.C.). 230 1.80 1.60 1.35 1.25 1.15 1.00 

os (L.C.S.) 2.30 1.80 1.60 1.35 1.25 1.15 .... 

= CWE) nce sex’ ‘xaut Se owes eee 30 

‘¢ (W.H.S) 2.30 1.80 1.50 1.30 1.20 
Pears (Bart.). 2.50 2.15 2.00 .... 140 .... ..20 woe 
MG OUD, cnca csc cece cose Ce £2. 28 we 

‘© (EBgg).. 2.00 1.50 130 105 .90 .80 .75  .70 

‘“ (G.D.).. 2.00 1.50 1.05 .90 .80 .75  .70 

** (Dam.). 2.00 1.50 105 .90 .80 .75  .70 
Raspberries .. ° (ae ee 


Strawberries . 
Squash 
Nectarines 


2.25 2.00 1.85 : 

1.40 1.30 ce 7 
If shipped six cans to the case, figure No. 8 10¢ 

its , fig Ue per dozen 

11b. Tall 11b. Flat 11b. Tall 11b. Tall Moz 

Extras Stnd. Ex.Stnd. Stna. Picnic 


Per re ree ere .90 80 80 a 

‘© peeled......... 1.00 90 e 
IE oi ectes canai% iy pe ea ae 70 
L. C. Peaches, Sliced... .90 80 80 iio. 
i aA 5 a .90 nine -80 ; 
Sliced Peaches ........ aa és .80 75 


$1.60; No. 2 extra selected, sliced eyeless and coreless, heayy 
syrup, $1.40; No. 2 standard sliced, eyeless and coreless light 
syrup, 85¢c; good syrup, $1; No. 3 standard pears, in wo 
65e to 70c; No. 2 standard, in syrup, 65¢; No. 3 standard 
pears, in syrup, 774%4c; No. 2 standard pears, good syrup 
No. 3 standard pears, good syrup, 85e; No. 2 standard 
red cherries, 65c; No, 2 standard white cherries, 80c: No, 9 
extra preserved white cherries, $1.25 to $1.40. fe 


UC; 


Berries and small fruits are in demand at Baltimore, with 
only sniall stocks left, possibly excepting strawberries, There 
is a decided seareity of blackberries in that market. 

Prevailing prices quoted on Michigan canned fruits are 
as follows: Peaches, No. 214 unpeeled yellow pies, 80¢; 
No. 2% unpeeled white pies, 75c; No. 10 unpeeled yellow 
pies, $2.40; No. 10 unpeeled white pies, $2.25; No. 2% peeled 
yellow peaches in water, $1.10; No. 2% peeled yellow “peaches 
in 10-degree syrup, $1.30; No. 2% peeled yellow peaches in 
20-degree syrup, $2.50; No. 2 strawberries, 10-degree syrup 
$1.25; No. 10 standard strawberries, $4.50; No. 2 standard 
raspberries, black, $1.10; in syrup, $1.35; No. 10 standard 
raspberries, black, $4.75; No. 2 red raspberries, in syrup, 
$1.20; No. 2% pears in water, 7714¢; in syrup, $1.05; No. 16 
standard pears, $2.50; No. 2 blackberries, in syrup, $1.10; 
No. 2 faney unpitted cherries, $1.05; No. 10 solid pitted cher 
ries, $8.75. 

Miscellaneous—The following are some quotations on mis 
cellaneous canned vegetables: No. 10 rhubarb, faney, New 
York State goods, $1.70, f. 0. b. factory; No. 2 standard, 
Pennsylvania succotash, 80¢ factory; No. 2 extra standard, 
New York packing, 82%4e, f. o. b. factory; No. 3 Indiana 
hominy, 45¢e; No. 10 standard Illinois hominy, $1.75, both 
f. o. b. factory; No. 3 eut beets, 76¢ per dozen; No. 3, 10-15s, 
80e; 15-20s, 8714e; 20-30c, $1.05; 30-40s, $1.15; 50-60s, $1.40, 
f. o. b. Wisconsin factory. 

Pineapples—Demand for pineapples is reported to have 
improved of late. Most holders are not disposed to offer 
anything at less than regular prices. The supply is thought 
to be below requirements, and this is a potent influence in 
sustaining the price. 

Sardines—Not much being done from first 
hands, though there are some resales out of second hands, 
and eastern advices indicate that these are being made at 
some concessions from packers’ prices. According to our 
reports from Eastport there continues to be a light catch of 
fish. The season will come to an end in about three weeks 
and it does not look as if much would be done between now 
and the end of canning. Messrs.- Strohmeyer & Arpe, of 


business is 

















CANNED GOODS AT NORTH POLE 


A canner claimed the North Pole would not have 
been discovered by Cook or Peary, had they not had 
eanned foods. What brand of canned goods did they 
use and what good would it have done you had they 
used your brands of goods? Have you your brands 
protected. so that you would have enjoyed the exclu- 
sive use of them. or are you using brands with a clouded 
title? “A protected brand cannot be used by any 
canner anywhere. but by one canner everywhere.” 














Write to The Trade-Mark Title Company, 
Fort Wayne, Ind., to-day for a full report on your brands. 

















KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Spokane San Francisco 


Seattle, Tacoms Portland 
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SANITARY 
CANS 


WITH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : ; 


Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. g 





Sanitary Can Company, Limitea 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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New York, report in regard to imported oil sardines: ‘‘The 
catch in krance is practically finished, though a few large 
fish are now being taken, which are not suitable for the 
American trade and have no further influence on suppiies 
for America. Prices, in our opinion, on French sardines are 
very low and are likely to be higher as the season goes 
along. The demand for French sardines in general has im 
proved quite considerably since prices are more reasonable. 
In Portugal unfortunately no small fish is to be had; stocks 
of dingley 4s are very much reduced. These goods are 
searce, firmly held and in good demand, in fact the demand 
for well known brands exceeds by far the supply and has 
done so for a good many months past.’’ 

Oysters—The oyster market is weak here, reflecting the 
Baltimore feeling. The market seems to have gone off on 
5-ounces 244¢ or more per dozen, the slump being attributed 
to the increase in the output and the decline in the price of 
raw stock, which recently slumped pretty badly. Chicago 
jobbers seem just at present to be pretty well supplied with 
oysters. 

Salmon—The market in Chicago is very firm on all grades, 
including pink, which recently advanced on the Coast, where 
supplies of this grade have been materially cut into by the 
large demand of the last few weeks. Coast reports received 
in Chicago this week noted that red Alaska had advanced to 
$1.30@1.32%; red Alaska here is about $1.40. Salmon is 
not by any means being freely offered in this market. 





Pickles and Kraut 











Pickles—There is no feature to the market, no develop 
ments having occurred during the week reviewed and prices 
remaining on practically the same basis as at the time of our 
last issue. There continues to be a fair volume of demand 
for pickles. 

Caulifiower—The market is unchanged on this 
which continues to be quoted to arrive at $10, f. o. 
60-gallon casks. 

Sauerkraut—There have been no especially important de 
velopments in the kraut market during the past week. 
Prices are not quotably changed. We repeat, 40s are quoted 
at $5, f. o. b. factory. 


article, 
b.. for 





Canners’ Supplies 








Cans—Nothing has as yet been given out as regards prices 
on packers’ cans for next season. The manufacturers are, 
as usual, very silent on the subject. 

The American Can Company is not quoting for publication, 
quotations being made only on application. 

The Sanitary Can Company’s prices for 1909 are: 

Differential for 
Enamel Kanners’ Special 
$13.75 $ .40 
18.25 -60 
23.00 -75 
24.00 
24.50 
26.50 


Plain. 


53.00 


Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge. 
ton, N. J. 

The Continental Can Company’s quotations on packers’ 
cans are as follows: 


No. 24, 2 1/16-inch opening 
Ne. 3, 21/16-inch opening 
Ne. 10, 21/16-inch opening 

Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% Ibs. of tin per base bex 
112 sheets, size 14x20, and where preferred stamped ia the 
bottom of the can ‘‘X. C.,’’ as follows: 
No. 1 cans, 1%%-inch opening, per thousand 
Ne. 2 cans, 1%%-inch opening, per thousand 
2 7/16 

The above quotations are f. o. b. maker’s factory, 
No. 21/2 cams, 2 1/16-inch opening, per thousand. ..... 16.15 
Ne. 3 cans, 2 1/16-inch opening, per thousand . 
No. 10 cans, 24%-inch opening, per thousand 

The company quotes solder hemmed caps as follows: 


The Wheeling Can Company’s quotativns on packers’ cans 
are as follows: : 
No. 1s, 13/8-inch opening 
Ne. 2, 1-3/8-inch opening 
Ne. 212, 2 1/16-inch opening 
Ne. 3, 21/16-inch opening 


Ne. 10, 21/4-inch opening..... cc ncccccccteces sooee 41,75 
The company quotes solder hemmed caps as follows: 
5 


The above quotations are f. o. b. maker’s factory. 
The Virginia Can Company quotes packers’ cans as fol 


2s, 1 3/8 -inch opening 
2s, 2 1/16-imch opening 
3s, 2 1/16-inch opening 
. 3s, 2 7/16-inch opening 
. 108, 2 1/16-inch opening 
Ne. 10s, 2 7/16-imch opening 
The abeve quotations are f. o. b. maker’s factery, 
The United States Can Company’s quotations om packers’ 
eans are as follows: 
Ne. 28, 13/8-imch opening 
Ne. 2s, 21/16-inch opening 
Ne. 3, 21/16-inch opening 
Ne. 3s, 27/16-inch opening 
Neo. 10, 21/16-inch opening 
Ne. 10, 27/16-inch epening 


13/ 
21/16 
27/16 
The United States Can Company quotes sanitary cans as 
follows: 
Ne. 2 























YOUR CHICAGO BROKER. 


you use, the designs for your labels, etc., etc., but are you always as careful in select- 
ing your broker? It’s mightyimportant, Mr. Packer, that your broker work all the time 
to get the top of the market for your goods. 
over and when appointing a Chicago representative, first have a talk with us. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


As a canner, you are very 
careful about the seed 
you plant, the machinery 


That’s what we aim to do. Think this 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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The above quotations are f. e. b. maker’s factery. 
The Union Can Company’s quotations on packers’ cans 
az as follows: 





Ne. 28, 13/8-inch SAD eee eee wesaned $13.00 
Ne, 28, 11/2-inch opening.................+. seeeeee 18,00 
Ne. $s 21/16-inch opening............... soceceeees 17,00 
Ne. 10s, 2 1/16-inch opening............. cocccecesee S175 


The above quotations are f. o. b. maker’s factery, 


Te KES ODORDEEE EER ELE $0.78 
L1/B vvccecerececeeeeeeeeeeeeeeneeeeeseneersesence -75 
Sl) ee eer rere 1.10 
B7/IE ..cccees isaieeas nese aces able aie ia a ORY 1.40 


The Southern Can Company’s quotations on packers’ cans 
are a8 follows: 


Ne, 1, 11/2-imch opening. ...... yy... .- esse eee eeeeee $ 9.50 
No. 2, 11/2-imch opening. .......... cece eceeeeeeees 13.00 
Ne. 2Ye, 2 1/16-inch opening..............-..seeeeee 16.50 
No. 8, 21/16-inch opeming...........scceeecesereees 17.00 
Ne. 8, 21/16-inch opening (Jersey).................. 18.06 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
Ne. 10, 21/16-inch opening............ Pec newmhawenaed 41.75 
The company quotes solder hemmed caps as follows: 
1 1/2inch.....seseseeees hide 6s beahes khonsewenauns -- $0.75 
© I/MGAMCR. 0... cccccrcccccsecsscvccccecs ead axesase coos Be 
@ T/IGIMCR. 0... cccccccccccsecccccccscccccccscces coe LAO 


The above prices are f. 0. 5. maker’s factory, Baltimore. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Pig Tin—The market has been quiet and steady through- 
out the week, showing a decline of about 20 points from our 
figures of last week. 

We quote as follows, f. 0. b. New York: 


Spot. Nov. Dec. 
SES EEE TELE 30.50 30.50 30.55 
RS. opines sacd0seee ean 30.65 


Tinplates—The price advance which we have several times 
referred to 1s being in prospect took place on the 12th inst., 
and amounts to 10e per base box. 

Most consumers are already pretty well contracted at the 
old price, so that the new figures will not seriously affect 
business for some Jittle time to come. The new prices are as 
follows, f. o. b. mill: 

Bessemer Steel Cokes. 


NE CL EEE CE TEE OT TET eT $3.75 
8 EAA rr) Per eee eee ier ee 3.60 
ee TL ree PEE TT CCT re 3.55 
UM. sx ae br osiale Sie Rg biden d win Wscu so esrbieaee a 3.50 


SMALL CARRYOVER OF SOCKEYES. 

“It is stated that packers on Puget Sound,” says 
the Seattle Trade Register, “who expected to carry 
over half the sockeye pack to cover the demand of the 
three light-pack years, will only. carry over one- 
quarter of this season’s pack, owing to the unprec- 
edented heavy purchase of this fish by English buy- 
ers. Alaska reds are out of packers’ hands and it is 
reported that an Eastern jobber was unable to secure 
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a carload of the red fish from packers, even though 
a premium was offered.” 





LIGHT FINE FOR INNOCENTLY VIOLATING FOOD 
LAW. 


Judge Kenesaw Landis, the same Judge Landis who 
gained fame by fining the Standard Oil Company 
$29,000,000, was much easier the other day on the 
P. Hohenadel, Jr., Canning Company, of Janesville, 
Wis., which was charged with violating the federal 
food law, for which Judge Landis assessed a fine of 
one cent. 

The violation of the food law consisted of the un- 
intentional marking of some canned goods shipping 
cases with a stencil which made the cases read “‘2-lb.” 
cans, instead of “No. 2.” 

The inaccurate stencil had been discarded some two 
or three years ago, but in some way became mixed 
with the new stencils. Judge Landis was easily con- 
vinced that the violation was unintentional, and hence 
assessed merely a nominal fine against the company. 
CANNED CRANBERRIES—NEW FIELD FOR CANNERS. 

Consul-General Robert P. Skinner, writing from 
Hamburg on the use of cranberries in Germany, says 
that “In addition to the demand for fresh cranberries, 
there is a very considerable German market for canned 
cranberries for ship-provisioning purposes. The Ham- 
burg-American Line purchased, in 1907, 4,549 cans 
of 2% kilos (5!4 pounds) each, and, in 1908, 3,250 
cans, paying an average price of 34% cents per can, 
or 13.8 cents per kilo, which works out 6.28 cents per 
pound. This fruit was ready for consumption. Amer- 
ican cranberries similarly prepared have not yet been 
used on ships of this line. If this trade could be 
reached the deliveries could be made in New York 
City. 

“The Hamburg-South America Steamship Company 
buys annually 2,000 cans of prepared cranberries and 
pays 16.66 cents per kilo, requiring the use of fruit 
of German growth. This company has a fleet of 
thirty-four seagoing ships.” 

MINNESOTA CANNERS TO MEET. 

Announcement is made that the annual meeting of 
the Minnesota Canners’ association will be held in the 
old Capitol at St. Paul, December 14 and 15. The 
program for the meeting has not yet been issued. 


Kindly turn te THE CANNER’S Want Ads. 
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TANKS 
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Our Tanks are of 
the highest grade 
of workmanship. 
The joints are 
smoothly planed 
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Head Office 
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New York, Nov. 15, 1909. 

Epiror CANNER: Canned goods have developed stronger 
features during the week just closed and in some departments 
sales have been better than for a number of weeks previously. 
On the other hand, there have been lines which have not yet 
felt the improvement that has come from increased retail de- 
mand, and holders are awaiting their turn at the increased 
movement. The holiday interest is developing and sales, be- 
cause of this, have increased somewhat, though perhaps not as 
much as they will within the next ten days. Wholesalers are 
not feeling the effects of this so much as retailers, but with 
a good demand over retail counters the dealers will be com- 
pelled to return to the wholesaler for supplies within a short 
time. 

Not much business is done by local dealers in tomatoes, but 
the West is understood to be buying heavily. Even this activ- 
ity is somewhat restricted, because of the attitude of western 
jobbers who insist upon absolute quality in their purchases. 
It was stated that orders aggregating 75,000 cases of full 
stundard Maryland 3s at 5744e¢ were in the market, but so 
far as could be learned, no one would accept them. The quality 
of the stock offered at that figure did not satisfy the buyers, 
and consequently no business was done. One broker who had 
an order for 25,000 cases tried in vain to find the quality 
wanted at 57%4e, but failing to do so, filled a portion, with the 
consent of the buyers, at 60c, regular terms f. o. b. factory. 
During the early part of the week it was stated that some 
sellers offered extra inducements to buyers and according 
to current reports some sales of importance were made. One, 
aggregating 6,000 cases, was said to have been put through 
at a shade under 5714c¢, regular terms f. o. b. factory, but 
the quality was questioned in this instance. Gallons are dull, 
with practically nothing offered below $2.10 for Marylands 
and $2.15 for New Jerseys. No. 2s have not been active of 
late, though holders would, perhaps, concede a trifle for the 
sake of securing business. The usual quotation is 50c, regular 
terms, but sales at this figure are relatively light. 

Corn is firmly held and offered sparingly. Buyers hold off 
and little business is actually done. Some fancy Maine stock 
is obtainable on the spot for $1.02144 from second hands, 
but there is little offered from first hands, and the quotations 
of 92%4e to 95e, f. o. b. Portland, are little more than nominal. 
The statistical position is admittedly strong and there is a 
general belief that prices will be considerably higher eventually. 
About the only movement now is in small lots to cover some 
special requirement. 

Cheap peas of good quality are wanted, but seem to be hard 
to find. Holders who have desirable stock want 70¢ to 72%4e, 
delivered New York, but this seems to be above buyers’ views 
and little business results. Some goods not strictly standard 
have been sold for 57%4¢, delivered. Holders are not trying 
to force business, and movement in all grades is light. 

Little business has developed recently in string beans, but 


there is said to be a fair trade in baked sorts. The market 
remains unchanged so far as prices are concerned. Nearly 


all buyers refuse to pay the price asked, and business is light. 
Baltimore reports a good demand for spinach, though move- 


oe ost Correspondence se we 
ment is a bit less active and seems to be wholly in buyers’ 
New York favor. The supply seems ample to satisfy all requirements at 
aw present. 


All kinds of California fruits are quiet, with sales limited 
to the actual requirements of dealers. Few are exhibiting 
any interest beyond present necessities, and the situation pre- 
sents no fresh features. 

Not much movement is reported in southern peaches, though 
all holders are firm in their views and refuse to make eon. 
when asked to do so. Demand is of moderate pro- 
portions in any case and sales are made largely to satisfy 
present requirements. ; 

State gallon apples are somewhat neglected and prices are 
disposed to be nominal, but holders are not in the mood to 


cessions 


make concessions unless actually forced to do so. Quotations 
are not likely to recede very much for the present. The 
supply is still uncertain and until it is known what may 


result, holders are not disposed to make important conces- 
s10ns. 

Southern blackberries appear to be wanted in only small 
lots, but holders are firm in their views and refuse to make 
concessions. 

Not much movement is noted in strawberries, though oe- 
casionally buyers want a moderate quantity. Holders are firm 
and prices well maintained. 

The market for salmon is strong, with the demand active 
and the supply, both here and on the coast, moderate, or even 
small. No Alaska reds can be obtained below $1.40, regular 
terms, and so far as can be learned nothing is offered for ship- 
ment from the coast at any price. Another cargo is expected 
within the next two weeks, which will relieve the stringency 
of supplies, though the bulk of it comes to buyers who have 
previously placed their orders. It is not believed that this 
arrival will make any difference in prices on spot supplies. 
Pinks sell in small lots from second hands at 75¢ on the spot. 
Offerings from the coast are light and generally held at 65e, 
f. o. b., though one holder is still offering at 60c. 

Sardines are unsettled, as shown by resales at prices 12%4e 
to 15e under the prices quoted by packers who have anything 
to sell for spot delivery. Some sales of quarter-oils for spot 
delivery have been made by second hands at $2.35 for keyless 
and $2.60 for key-opening cans. HARLEM. 





Indianapolis 











Indianapolis, Ind., Nov. 15, 1909. 

Epirork CANNER: The monotony of the quiet market was 
broken by the first annual meeting of the Indiana Canners’ 
Association, held in this city last week, this event having stirred 
up more interest in Indianapolis than has been shown for some 
time in canned goods circles. The attendance was good. 

Most of those who attended the meeting went away feeling 
more than ever that if better prices for tomatoes were to 
rule, the goods must be held a while. The market on tomatoes 
may be quoted at 67%e to 72%e for Indianas, with no inquiry 
at these figures, and 65c, factory, would not sell more than a 
few cars. Sixty cents is the lowest price we hear of from 
the East, but there are quite a few to be had at this. 

Corn is still firm at 671%4¢ to 70e, factory, but ordinary 














the country. 


cans to every customer without exception. 


FACTORY, TROUTVILLE, VA. 








PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chamce at your order for cans for 1909. _ 
interests by writing us before placing your order elsewhere. We know that what we have te say te you will be interesting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 


Conserve your own 
























































































THE CANNER AND DRIED FRUIT PACKER. 21 
standard is obtainable in occasional carlots at 65c, factory. if there are 2,000 cases left unsold. These goods bring from 
Country Gentleman is held for 80c, factory. The demand is 75c¢ to 85c, according to quality. 
fair at the lower figure, but there is no disposition to buy in The sale of No. 10 apples has been heavy, but has slacked 
any quantity unless at very cheap prices. a little on account of few offerings. It looks as if the bulk 

Hominy, pumpkin, kraut and string beans are very quiet of the pack so far had been sold. Prices varied from $2.35 
unless in mixed cars. to $2.50, but it should be understood that much, in fact, nearly 
THE DUGDALE-HAYDEN BROKERAGE COMPANY. all, depended on the point of delivery. This is the hole in the 
pera Pg is often omitted when counting. Often this is 
the whole of the difference. 

| New York Dried Fruit Market Pumpkin and squash have found buyers at from 80c¢ for the 
former to 90c for the latter. A few blueberries are offered 
New York, Nov. 15, 1909. from $1 to $1.10 for No. 2 size, but no gallons are offered, 

Eprror CANNER: The unusually short interest and the con- !though wanted. — ; , 
tinued good demand for peaches from all over the country The offerings for low-priced clams have ceased. When, as 


during the past few weeks has resulted in clearing up the lately, sales were made at 67%c for (alleged) No. 1 6-ounce 
supply. Some holders say it is doubtful if more than 100 goods (a goodly loss to anyone who packs full weight) I fear 
ears are left on the coast. Movement has been, and is, very that either the scales will be rusty or the clams be absent 


active, at full outside prices and with a strong upward ten- 0 @ permanent vacation. Buyers who have any regard for 
dency. Spot prices are: Choice, 5%4¢ to 5%4c; extra choice, their reputation should use a searchlight, instead of the lantern 
5%e to 6e; fancy, 64c to 6%4e. of Diogenes. 4 Dn 

Apricots are scarce both here and on the coast. Europe, The *“odds and ends of the lobster pack are about cleaned 
as has been pointed out, has been a free buyer and it has UP- The down east riots on sardines are still in the atmos- 
been said that they are likely to become resellers here. Ship- phere. So intense has been the feeling that the fish have been 


ments on the way here from the coast are said to be all taught good manners in their ‘‘schools,’’ for they left the 
under contract. Spot prices are: Choice, 1le to 11%4¢; extra waters of Passamaquady and Frenchman’s bays to the east- 
choice, 11%4e to 11%c; fancy, 12e to 12M%e. ward and took refuge in Casco bay and Portland harbor, 

Evaporated apples are quiet and inactive. November de- where they are strangers. In fact, last week over 10,000 
livery, prime, is quoted nominally at 8%4¢ to 8%c. No new _ barrels of very small herring were netted here, sent by boat 
spot’ domestic is offered. Cold storage, prime, has sold at to Eastport and the eastern packers of sardines alongshore. 
814¢. The situation on futures appears to be quiet everywhere. From what I gather (and it is hard to separate wheat from 
Spot prices are. Apples, evaporated, fancy, cases, 1909, lic  tares alongshore), the sardine packers are in a nice little box to 
to 111%4c; Canadian prime, 1909, 8%4¢; 1908, choice, 91%4e to deliver all the fish sold when they were quarreling a few 
10%4c; prime, jobbing sales, 8%4c to 8%c; carlots, 8%4¢ to months ago. 


8%¢; common to fair 64c to 8%4c; sun dried, 1909, southern, The general business of the city and state is looking well, 
as to quality, 544¢ to 644c; sun dried Pennsylvania, quarters, and its activity is marked. INDEX. 


6l4c to Te; cores and skins, 1909, per ewt., $2.50; Canadian, 
1909, $2.30 to $2.3714; cherries, new per pound, 16e to 17e; 
raspberries, state, 22c to 22%c; blackberries, 7e to 7%e; 
huckleberries, lle to 12e. HELLGATE. 





Baltimore 








Baltimore, Md., Nov. 15, 1909. 
Portland Epitor CANNER: In my letter last week I wrote that I 
believed some of the tomato holders were so anxious to dis- 
pose of their goods that rather than miss an opportunity to 
Portland, Me., Nov. 15, 1909. sell they would accept 5714¢, f. o. b. country points. | Since 
Epiror CANNER: Shipments of new corn and canned apples writing that, I understand sales have been made at 5714¢, f. 
are heavy just now, and more favorable weather conditions 0. b. Peninsula. It would not surprise me now if some goods 
could not be experienced. Yesterday the thermometer was 67 were let go at 55c, f. o. b. country, before the first of January. 
in the shade, and today it is very warm. A few years ago, at Many of the tomato holders seem to be utterly demoralized, 
just this time, I shipped a car to Indianapolis that was and are determined to get rid of their goods at any sacrifice. 
frozen solid before it arrived. The fact of the matter is they must sell, and if the buyers will 
As conditions become plainer the barrenness of the market not take the good at 60c, then the sellers have to let go at 
is emphasized. From every part of the country there is a whatever the buyers will pay. The fact that 25,000,000 cases 
demand, and where packers are short I know that they are of tomatoes were used during the. years of 1907 and 1908, 
willing to pay $1 for strictly fancy. The wholesale grocery making 12,500,000 annually, and that the pack this year is 
trade, many having enough for present use, do not look far likely not to be over 10,000,000 or 10,500,000 at the outside, 
enough ahead, but those who know conditions can see better the has little or no bearing on the present situation, because these 
probabilities. I am not saying a word about what I personally weak holders must dispose of their goods now, and the im- 
expect will be the price later, but the unprejudiced can see a provement in the market, which is almost bound to come, will 
point when it is as ‘‘big as a barn door.’’ I cannot see not make its appearance until next spring. 

















why every can of Maine corn will not be sold before January The difference between the situation this year and in 
1, 1910. If it is on hand December 1, 1909, I shall be previous seasons at the same time of the year is this: that 
surprised, the unsold stock now is largely held by weak holders. Judging 


Standard corn is also difficult to obtain; in fact, I doubt from the weak condition of the market, it would almost appear 














SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


E. EVERETT CIBBS LEONARD BURBANK ISAAC ROBINSON 
President Vice President Mgr. Packers’ Can Dept. 
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as though the unsold stock was larger than in other years; but 
such is not the fact. The trouble is that the big packers who 
usually carry very large stocks have much smaller blocks on 
hand, and the unsold stock is held to a greater extent by 
weaker packers at country points, and they cannot stand 
the pressure. This condition has come about because the 
purchasing of futures was very light during the past season, 
and those packers who usually sell right up to the hilt did 
not sell as freely this year, and hence after the season closed 
they still have to keep on letting the goods go. There will 
be no change for the better until this class of holders has 
closed out. 

Corn is rather quiet, but holders are very firm and the 
market has an upward tendency. The cheapest Maine Style 
is now held at 75c, and the better grades at 80c and 85e. 
Standard shoe peg is held at 774%4c to 80c, f. o. b. factory, 
with the better grades at 82%4c to 90c. Ordinary whole grain 
Evergreen Harford County Style is held at 75e to 80c, accord- 
ing to quality. The indications are that we shall see a $1 
market for standard corn shortly after the opening of the 
new year. 

Oysters are now occupying the center of the stage in Balti- 
more. The mild weather of last week, coupled with the two 
facts that the oyster catch seems to be large and the demand 
for raw somewhat light on account of the warm weather, 
caused the raw oyster market to run all through last week at 
from 25¢ to 30¢ per bushel for steam stock. This enables 
packers to sell No. 1 5-ounce full weight at 65¢ per dozen. 
Some sales have been made at 62%4c, but the chances are 
that these oysters would be a little shy of full weight. Buyers 
have an opportunity now to own some good Chesapeake Bay 
oysters at 65¢ with the knowledge that the cans will weigh 
out all right. This is a chance that only happens once in 
every five or six years. If this warm weather continues, 
oysters will remain cheap for another week or two, but as 
soon as a frost comes, not only will the supply of stock be 
cut off, but the yield will also be less, as the oysters are not 
so fat in cold weather as they are in the kind of weather we 
have been having the last week or two. 

A few of the Baltimore packers are still running on sweet 
potatoes and apples, but the season for both these lines is 
rapidly drawing to a close. This is especially so this year, 
because most of the packers now want to get in on oysters. 
Apples are a little easier, being now obtainable at 70¢ for No. 
3, and No. 10 at $2.20. Sweet potatoes run from 70e to 75e, 
according to popularity of brands. 

String beans are higher, and are now held at 55c to 60c for 
No. 2 standards. Unsold stock is said to be very light, and 
the probability is that the market will advance at least 10c 
per dozen during the winter months. 

There was very little doing last week in small fruits, but 
no change to report in the market. Stocks are light and are 
held in firm hands. Pears are strong, with an upward ten- 
deney, the demand being good, but orders run small. There 
was the usual jobbing business for peas, baked beans and other 
sundries. TARTAR. 


PENDING APPLICATIONS FOR TRADE-MARKS. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of ‘a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 
pany, Fort Wayne, Ind. 

Serial No. 37,196. Word ‘‘Pheasant’’ and representation 
of same. Owner, The Cincinnati Abattoir Company, Cincin- 
nati, Ohio. Used on cured meats, sausage meat, canned tripe 
with milk, pork sausage meat, corned beef, potted meat, ham 
flavor; deviled meat, tongue flavor; deviled meat, ham flavor; 
potted meat, tongue flavor; canned lunch tongue, canned 
roast beef, canned corned beef hash, canned hamburger style 
steak and onions, Vienna style sausage, sugar cured chipped 


beef, deviled Vienna style sausage, canned meat 
flavor; pure lard, ham, bacon bellies, bacon. 

Serial No. 39,560. Word ‘‘Wampum.’’ Owner, Stone. 
Ordean-Wells Company, Duluth, Minn. Used on canned fish 
dried fish, smoked fish, pickled fish, salted fish, canned roast 
beef, ham, tripe, picnic shoulders, pickled pigs feet, canned 
potted meats, canned corned beef, sliced dried beef, canned 
deviled ham, dried fruits, evaporated fruits, dried vegetables 
canned soups, soup stocks, wheat flakes, corn flakes, prepared 
cereal breakfast foods, corn meal, cracked wheat, farina, flaked 
rice, wheat flour, rye flour, graham flour, buckwheat flour 
potato flour, hominy grits, buckwheat grits, groats, hominy. 
lentils, oatmeal, rolled oats, popcorn, rice, bird seeds, shelled 
corn, barley, canned baked beans, extract of beef, canned 
clam juice, canned clam chowder, canned oysters, jams, jel- 
lies, apple butter, peanut butter, marmalade, canned prepared 
puddings, prepared sauces, macaroni, vermicelli, spaghetti, 
celery salt, garlic, vinegar, cream cheese, sage cheese, hand 
cheese, limburger cheese, brick cheese, Camembert cheese 
Swiss style cheese, sapsago cheese, Roquefort style cheese. 
pineapple cheese, chicory, chili sauce, catsup, chocolate cocoa, 
cocoanut, tea, coffee, coffee essence, cereal and malt substi- 
tuted for coffee, canned condensed milk, canned evaporated 
cream, candy, chewing gum, crackers, biscuits, cookies, cakes 
flavoring extracts, gelatin, horseradish, spices, molasses, 
maple syrup, corn syrup, cane syrup, prepared mustard, pre- 
pared yeast, lard, mince meat, noodles, nuts, olive oil, cotton- 
seed oil, olives, pickles, pepper sauce, sago, salad dressing, 
laurel leaves, limes, linseed meal, maple cream, bay leaves, 
curry powder, fruit preserves, sauerkraut in bulk, corn starch, 
tapioca and oil meal. 

Serial No. 40,221. Words ‘‘E] Primero.’’ Owner, Golden 
State Asparagus Company, San Francisco, Cal. Used on 
canned asparagus. 

Serial No. 42,439. Words ‘‘Yankee Baby’’ in connection 
with a portrait of a baby. Owner, Peru Canning Company, 
Peru, Ind. Used on canned vegetables. 

Serial No. 43,768. Words ‘‘Aunt Liza.’’ Owner, The 
Crothersville Canning Company, Crothersville, Ind. Used on 
canned lye hominy. 

Serial No. 44,103. Word ‘‘Emerald.’’ Owner, Portland 
Packing Company, Portland, Me. Used on canned corn, suc- 
cotash and siringless beans. 

Serial No. 44,295. Word ‘‘Pearl.’’ Owner, Tennessee 
Packing and Stock Yards Company, Nashville, Tenn. Used 
on a compound composed of cottonseed oil, oleostearin and 
beef fat. 

Serial No. 40,215. Word ‘‘Holly Brand’’ in connection 
with a spray of holly. Owner, California Fruit Canners’ As- 
sociation, San Francisco, Cal. Used on canned fruits and 
canned vegetables. 

Serial No. 43,334. Word ‘‘Rodier Brand.’’ Owner, Aus- 
tin, Nichols & Co., New York, N. Y. Used on sterilized and 
hermetically sealed Camembert cheese, mushrooms, truffles, 
atichokes, flageolets, mixed vegetables, peas, tunny fish, sar- 
dines, bar-le-duc, cherries, French and Italian olive oil, pate 
de foi gras and puree de foie gras, and spaghetti, macaroni 
and vermicelli in packages. 

Serial No. 43,487. Word ‘‘Plazanet Brand’’ in connection 
with a monogram composed of the letters ‘‘P. B.’’? Owner, 
Austin, Nichols & Co., New York, N. Y. Used on canned sar- 
dines in olive oil. 

Serial No. 44,285. Word ‘‘Diana’’ in connection with a 
portrait of a woman inclosed in an oval, all placed upon a 
faney panel. Owner, North Lubee Manufacturing and Can- 
ning Company, North Lubec, Me. Used on canned sardines 
in cottonseed oil. 

Serial No. 44,427. Word ‘‘Ajax.’’ Owner, The Waukesha 
Canning Company, Waukesha, Wis. Used on canned vege- 
tables. 


loaf, veal 





Bargains every week among THE CANNER’S ‘‘Want 
Ads.’’ 
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HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
heavy copper. Also manufacturers of Copper Dippers, Brass and Copper Coils and Copper and Brass Goods of every deserip- 
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: 
Believes Packers Ought to Pool Their Tomatoes—Says 
Wouldn’t Affect the Consumer. 

Monterey, Ky., Nov. 12, 1909. 

Eprror CANNER: I notice a publication in THE CANNER of 
November 4 which was written by a prominent eastern broker 
which interests me very much, as I have been advocating the 
pooling of tomatoes for some time. ; 

I think it is the only salvation for the packers, which I 
think could be brought about in a very short time if only they 
will get together and effect an organization at once. ; f 

It seems to me that the packer should have a living price 
for their product and not affect the consumer at all, as the 
most of the profits are going to the ‘‘middleman’’ and the 
packer is getting the hot end of the stick. 

Would be pleased to have you publish this in your next 
issue of THE CANNER, and also to hear from you and others 
euneerning same. Yours very truly, 

IrnA KEMPER, 
Treasurer Cedar Brook Canning Company. 
‘‘Experience’’ Returns From His Vacation, During Which 
He Saw Some Interesting Things—Lesson for Pack- 
ers of Pumpkin—Recommends Business Man- 
agers for Some Canneries. 
——_—__, - Nov. 11, 1909. 

EpitoR CANNER: After a very pleasant vacation of nearly 
three weeks, I am back to my desk, and, as usual, during my 
absence I saw some things. Among them I saw how the plan 
of consigning goods injured the general trade, and practically 
absorbed the goods on the party who made the shipment. 

To illustrate: I found in a certain city a consignment of 
2000 cases of fair Indiana standard pumpkin which was 
shipped to that point one year ago. Below I give you a 
statement of the Indiana packer’s experiment in consigning 
2,000 eases of pumpkin to be sold as wanted: 








Value of pumpkin at time of shipment, per case.... $0.90 
Freight to destination, per case............. $0.24 

DYAYAGS, POF CASE... ccc cereccseccecsvscecs -03 

Interest at 6% on basis value at time of 

SRIpMONE, PET CABG. 0.6.0.6 occens sincere coves -069 
Storage first month, 2c, additional 11 months, 

a rrr oto ee 13 
Insurance of basis of $0.0125 value, per case. .0155 
MUNN BOE COBB. 6.5. oo cw'nccccoss cccsnses -02 
5% loss from swells and leaks, 5% on value at 

end of 12 months, per case............ .0692 
Cost of selling, 2% on 40c, per case........ -008 
Cash discount, 114% per case.............6. .006 
Cost Indiana packer at end of 12 months........... $1.4877 
Amount offering to sell for per case...........-.6: 80 

BOGE. 00° PREMET, POT COBO .ois.c cis civedsiecsdscs -68 

POG AD PACKET, POF CAME ..o 5 one c)s.0.ccwsses secs se 12 


It will only be a very short time before the Indiana packer 
will have lost his entire 2,000 cases of pumpkin, it having been 
absorbed by the freight, the drayage, the storage, insurance, 
repacking, loss from swells, interest charges. 

If that same packer did very much business in the same 
manner, you can readily understand why pumpkin is not con- 
sidered desirable property in the hands of the jobber. If 
this packer or other packers have stock of pumpkin lying 
around the country in other cities, as he has in that city that 











the writer has just visited, no wonder pumpkin refuses to 
advance. 

Some factories certainly need a business manager. The 
fact of the business is if all the factories had a business 
manager their goods would have more value, and the buyers 
would think better of the goods and would consider an in- 
vestment in them more staple than they do at the present 
time. Respectfully, EXPERIENCE. 


TO TEST SEIZURES OF FOOD PRODUCTS UNDER FED- 
ERAL PURE FOOD LAW. 

A Washington dispatch states that there will shortly 
be instituted suits of an important character for the 
purpose of testing from a legal standpoint the action 
of the Department of Agriculture in some recent seiz- 
ures of foods and drugs, and thereby ascertaining how 
the courts will regard the methods that are being em- 
ployed by the Board of Food and Drug Inspection in 
general. The Board has had remarkably unbroken 
success in connection with its seizures, few being 
passed upon by the courts unfavorably to the point of 
view of the Department. This has, in the opinion of 
some persons, led to the development of a somewhat 
careless point of view on the part of agents of the 
board who, it is charged, have taken rather too much 
authority upon themselves in the matter of seizures 
and have gone ahead too rapidly without due regard 
for the interests of producers who are not blame- 
worthy, and who have not subjected themselves to the 
kind of treatment which has been meted out to them. 
The details of the suits are expected to develop within 
a few days. Their significance will lie in the fact that 
they are brought on grounds of principle for the pur- 
pose of testing the mode of procedure under the law 
as it stands. 

PURE FOOD PACKAGE COMPANY INCORPORATES. 

The Pure Food Package Company was incorporated 
last week at Wilmington, Del., with a capital stock of 
$500,000. The incorporators were L. Norman, E. C. 
Bates of Boston, and G. G. Stiegler of Wilmington. 
The announcement of the incorporation of the com- 
pany did not state the nature of the business to be 
carried on. 

PIONEER KRAUT PACKER PASSES AWAY. 

It is with regret that THe CANNER announces the 
death of Mr. N. T. Wilder, vice-president of the Clyde 
Kraut Company, Clyde, Ohio. Mr. Wilder died at his 
home at Clyde on Friday morning, November 12. He 
was one of the pioneer kraut packers in Ohio, a man 
of fine character and widely known throughout the 
trade. 
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National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Pref. Duckwall’s reports on work done at the National Cannere’ Laboratory are published exclusively in THE CANNER. 
in the firat and third issues in each month and cover topics eof general interest te packers of Food pr a saad 


Alcohol and Acetic Acid Contained in Sweet Cider. 

The following correspondence in regard to the above subject 
will no doubt be interesting to a good many of our readers: 

—_—_-———-, Oct. 20, 1909. 
National Canners’ Laboratory, 
Aspinwall, Pa. 

We have had several vinegar makers one time and another, 
but no two of them agree as to the quantity of acetic acid 
that can be produced from a given quantity and strength, 
while as a whole we have had good success. We would be 
pleased to know the exact amount of alcoholic cider that 
ean be obtained from sweet cider, also the amount of acetic 
acid from the same strength alcohol in the second fermenting. 
Also kindly state if there is any method whereby we can 
determine if any alcohol has been left after the same has 
passed through the generators. I know it can be ascertained, 
but I would like to learn of some short method that would be 
practical. We have on several occasions purchased old cider 
that had passed the first ferment and undoubtedly been par 
tially converted into acetic acid, and we want to know exactly 
what such stock would be worth. Also what in your opinion is 
the better way of determining the actual apple vinegar solids 
in cider vinegar? Please make explanation on cider tested 
by either a Brix spindle or an ordinary syrup scale. 

Our answer follows: ‘‘Replying to yours of the 20th, re- 
garding yield of aleohol and acetic acid from a given sweet 
cider, this, of course, would depend upon the character of the 
sweet cider to start with. Cider from summer apples often would 
not contain more than 8 or 9 per cent of total sugars as reducing 
sugars, and in some cases might even eontain less, while a good 
quality of winter apples may contain as much as 14 or 15 per 
cent of total sugars as reducing sugar. The theoretical per- 
centage of aleohol which could be obtained from the reducing 
sugars is slightly over 51 per cent. There is nearly always, 
however, a small per cent of reducing sugars which is not con- 
verted into aleohol on fermentation; also, unless the fermenta- 
tion is conducted under the best conditions to prevent exces- 
sive evaporation, there might be some loss of alcohol, so that 
in actual practice the yield of aleohol would probably never 
exceed 50 per cent of total sugars as reducing sugars, and 
of course in some cases would be even less, according to the 
completeness of the fermentation and any loss through evapo- 
ration. 

‘<A good average quality of apple, however, which would 
contain from 11 to 12 per cent of total sugars as reducing 
sugars, should yield an alcoholic cider containing from 5 to 
6 per cent of alcohol. On the acetification of the alcohol, 
oxygen is taken up, so that the theoretical yield of acetic 
acid from the alcohol present exceeds the alcoholic content, 
the theoretical yield being slightly over 130 parts of acetic 
acid for every 100 parts of alcohol. In passing the alcoholic 
liquid through the generators, however, there is considerable 
opportunity for loss of both acetie acid and alcohol by evapo- 
ration, as well as some other possibilities for loss, so that in 
practice the actual yield of acetic acid from the aleohol is 
generally not less than 15 per cent under the theoretical yield, 
and in some cases may amount to 30 per cent under, so that if 
the acetic acid obtained is 10 per cent in excess of the 
aleohol content an excellent yield of acetic acid from the 
aleohol is being obtained, but if the yield of acetic acid 
only equals or falls short of the percentage of alcohol present, 
a rather poor yield is being secured. Thus, if a vinegar maker 
is securing about 5% per cent of aleohol from apples eontain- 
ing about 11 per cent of total sugars as reducing sugars, and 
is producing a 6 per cent acetic acid cider from same, he would 
be securing very good results. 


‘*In regard to whether there is any method whereby — 
be ascertained whether the alcohol is entirely converted after 
the vinegar has been passed through the generator, will State 
that this can be readily ascertained by an alcohol determina- 
tion, but for this purpose it will be necessary for vou to 
send a sample to the laboratory, as there are no means at 
hand for readily testing the vinegar in the factory as to the 
presence of a small amount of alcohol. In the laboratory. 
however, the sample can be neutralized and distilled, and the 
aleohol, if any is present, will be contained in the distillate 
and ean be readily determined. The best way to get at this 
matter for factory control, unless you wish to send samples 
of the vinegar to the laboratory for alcohol determinations 
would be to determine the acidity of the vinegar after having 
passed through the generator. If the acidity of the vinegar 
as it comes from the generator is up to the standard esti- 
mated for the alcoholic cider you are using, you could then 
know that you were securing satisfactory acetification. If 
the acetic strength, however, was low, you would either be 
securing incomplete acetification or experiencing excessive 
losses. 

‘*TIn regard to the old cider that has passed the first fer- 
mentation, which you sometimes have oecasion to purchase, 
the only satisfactory way to ascertain its exact value would 
be to send a sample to the laboratory for determinations of 
acidity and alcohol, from which could be determined the per- 
centage of acetic acid which the sample would yield upon 
proper acetification. 

**In regard to the best method of determining the actual 
apple vinegar solids in cider vinegar, the best method, of 
course, is to exaporate a weighed portion of the vinegar to 
dryness, at the temperature of boiling water. This is the 
method always employed in food laboratories and in govern- 
ment inspection work. <A close approximation, however, can 
be secured by the use of the hydrometer especially designed 
for this purpose, which goes under the name of ‘‘ Vinegar 
Solidometer.’’ The percentage of acetic acid strength, as 
well as any traces of alcohol, would affect the specific gravity 
of the vinegar to some extent, as well as the solids present, 
so that such an instrument is, of course, not as accurate as 
the determination of solids by evaporation, but would give 
fairly epproximate results. 

**Relative to cider tested by the Brix spindle or ordinary 
syrup scale, we take it you refer to the testing of sweet cider 
to estimate its sugar content. In the case of the Brix spindle 
this instrument is so designed that at the standard tempera- 
ture, if a solution containing pure cane sugar was employed, 
its reading would show the exact percentage of cane sugar 
present. Thus, if you got a reading of 15.5 at the standard 
temperature, or after correction, if you were testing a solution 
of pure cane sugar you would know the solution contained 
15.5 per cent of sugar. With a sweet cider, however, you 
would have other solids as well as sugar present, so that the 
reading would indicate the approximate amount of total solids 
rather than sugars. The solids not sugars in sweet cider 
usually run around 2 or 3 per cent, so that an idea as to the 
amount of sugars present can, of course, be obtained from 
the amount of solids shown by the reading. Thus, if your 
Brix spindle at the standard temperature reads 13.5, you 
could estimate that the cider contained about 11 per cent of 
total sugars. 

‘*By the ordinary syrup scales we take it you refer to the 
Beaume Hydrometer. With the Beaume Hydrometer it is 
customary to take the reading, and after determining the de- 
grees Beaume of the solution, to refer to a printed table 
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The Progressive Food Packer 


if he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 











Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk sugar, separation, etc. 





After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep >. Why not play safe, let us test 


Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—i* 
Goods there is any danger of spoilage you are notified in plenty of time to save 
your pack. 

Does your SOLDER contain the amount of tin you ordered, or is 
Solder the biggest part of it lead? Let us test a sample and we will tell you 

all about it. 
Analysis Is your water fit for canning? Is it fit to use in making brine for 


of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes? 


VINEGAR MANUFACTURERS will find our services valuable 


Vinegar in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 
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and Jellies, Catsup, Mustard, Salad Dressing and all other food products 
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Write for full particulars today. Prices consistent with your work 
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and from the degrees Beaume of the solution ascertain the 
corresponding amount of sugar which should be present. In 
the case of sweet cider there would need to be the same allow- 
ance made in this case as with the Brix spindle, as the solids 
shown would consist in part of non-sugars. In regard to the 
Solidometer, if the same has been carefully made and tested 
before sending out it should give closely approximate results 
for solids, but could not be depended upon to give as close 
results as evaporation of vinegar to dryness for determination 
of solids. If you make allowance for a few tenths of a per 
cent in order to be on the safe side, the instrument would prob- 
ably give quite satisfactory results.’’ 
Information in Regard to Oil of Cloves. 

A subscriber submitted five samples of oil of cloves, which 
he asked us to test as to purity and strength, and we replied 
as follows: ‘‘Reporting upon the five samples of oil of 
cloves submitted, the samples were somewhat small for accu- 
rately determining the specific gravity. Approximate determin- 
ation, however, would indicate all five samples to have about 
the normal specific gravity, and qualitative tests show all five 
samples to correspond to the reactions for pure oil of cloves. 
In regard to eugenol content, some variation was shown. The 
United States Pharmacopeia requirements are that assay 
shall not show less than 80 per cent eugenol on treating 10 
ce. ec. of the oil of cloves with 100 e. ce. of 5 per cent caustic 


potash. The five samples on determination for eugenol gave 
the following results: 

No. 1 No. 2 No. 3 No. 4 No. 5 

81% 83% TH % 82% 83% (approximately) 


‘*In the case of sample No. 5, the whole sample submitted 
measured less than 5 ¢. ¢., so that the determination had to 
be made with less than the specified amount of reagent. The 
determinations for eugenol would show quite close agreement 
in the case of all the samples except No. 3, which was somewhat 
low. To determinations were made in the case of this sample, 
with low results in each case, and examination would indi- 
cate no great difference between the various samples with 
the exception of No. 3. As the aromatic properties of the oil 
depend to a considerable extent upon the eugenol content, at 
the same price the oil showimg the highest eugenol content 
would be preferable.’’ 

Another subscriber brings up another question concerning 
oil of cloves. We quote his inquiry: ‘‘ Kindly advise the com- 
parative strength of oil of cloves to that of whole cloves; that 
is, how many ounces of oil of cloves would be the equivalent 
of so many pounds of whole cloves?’’ Our reply is given 
below: 

‘‘Replying to yours of October 14, will say that a good 
quality of cloves should contain about 16 to 18 per cent of 
volatile oil, so that the comparative strength of the oil of 
cloves to the whole spices would be about 1 to 6, that is, one 
ounce of oil of cloves would be equal to about six ounces of the 
whole spice. However, in practice this ratio might be found 
slightly high, as in employing the whole spice all of the 
volatile or flavoring properties of the spice might not be 
taken up by the vinegar, while in case of employment of the 
volatile oil the entire flavoring value of the oil of cloves is, of 
course, obtained, so that while the relative strength would be 
about 1 to 6, in practice you might not find it necessary to use 
quite so much of the oil, on account of all the oil being avail- 
able for flavoring the product.’’ 

Discoloration of Corn. 

We recently had occasion to investigate a case of discolora- 

tion, the following report explaining the nature of the case: 


The cause of the black discoloration around tly 

bottom of the cans submitted is due to the die 
tinplate at these points, with exposure 
Where this oceurs sufficient iron will be brought into go] bl 
form so that with such goods as corn, peas or lima beans 
(which are given a heavy process) black discoloration maa 


mark on the 
cutting the 
of the black plate. 


occur at these points, due to the formation of iron Sulphide 
through reaction of hydrogen sulphide, liberated during the 
processing, upon the iron at these points. Only products 


given a heavy process sufficient to cause liberation of hydrogen 
sulphide would show the black discoloration, which expleln 
the reason why you probably have not noticed any discolora. 
tion except in the case of corn. The cutting of the tin coatin 
at these points by the die might be due to either the die bebe 
too sharp or the tinplate being defective at these points, or the 
tinplate being extremely thin, so that it will not withstand 
the die. If the die employed is the same one you have been 
using for years, that is, is not any sharper, the inference 
would be that the tinplate was less heavily coated and so did 
not withstand any cutting action of the die so well. In 
order to determine whether the tinplate was defective oy not 
we made determinations for tin upon the four can bottoms 
submitted, with the following results: 
Sample No. J...... 1.97 lbs. tin per base box 
Sample No, 2...... 1.84 lbs. tin per base box 
Sample No. 3.... 
Sample No. 4.... 


..2.04 Ibs. tin per base box 
.. 1.54 lbs. tin per base box 


With the exception of sample No. 4, the coating runs pretty 
good for standard plate, one of the samples being even slightly 
over two pounds per base box. In the case of sample No. 4 
the amount of tin, of course, is very low. The plate runs 
probably as good as can be expected for standard plate. While 
in the ease of corn, peas and other goods requiring a heavy 
process black discoloration will occur where the tin coating 
is broken with the die, or the black plate exposed through 
imperfection, with acid goods, such as fruits or tomatoes, 
exposure of the plate, while not causing discoloration, would 
give vulnerable points of attack for the acid fruit juice and 
might result in perforations. Of course, the most desirable 
thing would be for cans to be manufactured from 2%-pound 
plate, but such action will undoubtedly have to come from the 
packers demanding and being willing to pay for the extra 
coated cans. In one section of the country packers have 
already taken some steps in this direction, and from a number 
of standpoints it is, of course, desirable that the extra 
coated plate be substituted for the standard plate now used 
in the manufacture of cans. 

An article entitled ‘‘ The Preservation of Syrups and Crushed 
Fruits,’’ by H. E. Barnard, in the Pharmaceutical Era, ab- 
stracted by L. E. Warren for the Chemical Abstracts, gives the 
following data: ‘‘Syrups are prepared by both the hot and 
cold methods containing eight, ten, twelve, fourteen and six- 
teen pounds sucrose per gallon of water. The hot method 
is preferred. The ten and fourteen syrups were most used. 
A few lots of ten and twelve syrups (cold process) developed 
molds after a few weeks; the others kept well. Crushed fruits 
were prepared, as for fountain use, by adding one part fruit 
to two parts simple syrup of the above strengths. A portion 
of each was examined and the remainder placed in unsealed 
jars in the fountain refrigerator and kept for three months 
at 40 to 50 degrees F. Each kept well. Some of the same 
material, when exposed in open dishes in the laboratory, at 
ordinary temperature, refused to grow molds. A large number 
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of experiments were then carried out with these fruit syrups, 


simulating the conditions as met at the dispensing fountain, 


both in careful and careless handling, and with and without 


the use of sodium benzoate. These are given in detail for 
each of the fruits studied, and the results summarized as fol 
lows: Crushed fruits either purchased in glass or tin or 


prepared by the dispenser after proper formulas will keep 
without fermentation a sufticient length of time to allow of 
their disposal. Fruit syrups properly prepared need no pre- 
servative other than sugar syrup to hold them until they are 
used up. The keeping quality of crushed fruit syrups depends 
largely upon the strength of sugar solution employed in dilut- 


ing the concentrates. The heavier the sugar solution the more 


satisfactory it is. A solution made by dissolving fourteen 
pounds of sugar in a gallon of water is sufficiently heavy 


for all practical purposes, and in most instances a 10-pound 
syrup is sufficiently heavy. Goods kept at a temperature not 
exceeding 55 degrees F. will keep indefinitely. Goods, when 
exposed at room temperature during the day and placed in 
the refrigerator at night, will not ferment under seven days, 
even when made up with a 10-pound sugar solution. Goods 
kept in jars provided for that purpose in the modern fountain 
will keep ten days or more without change, even when made 
up with a 10-pound sugar solution. Crushed fruits and fruit 
syrups made up by the dispenser will keep in most instances 
as well as those put up in glass or tin.’’ 
Labeling of Mixtures or Compounds. 

The correct labeling of various mixtures or compounds is 
a question frequently coming up. There are some differences 
between the national and various state regulations in regard 
to labeling such products. Under the National Food Law and 
rulings, and in the case of those states whose food laws agree 
closely with the national law no requirement is made as regards 
the statement of the percentage composition of the mixture 
further than that the ingredient present in the largest quan- 
tity must be named on the label before other ingredients; that 
is, in the case of a plum-apple jam the word plum must not 
precede apple on the label unless the plum fruit employed 
exceeded the apple. If glucose has been used instead of cane 
sugar for sweetening, it would not be necessary to indicate 
the production to be a mixture or compound, but would be 
necessary to use the word ‘‘glucose’’ preceding the name of 
the fruit on the label. Thus, if only one fruit has been em- 
ployed a jam could properly be labeled ‘*Glucose Plum Jam.’’ 

While in such cases the percentage amount of the ingredi- 
ents are not required to be stated, yet under the rulings there 
should be sufficient of any particular ingredient present to con- 
stitute a material proportion of the product. For instance, in the 
case of a cane and maple syrup, it would not be sufficient 
simply to have the word ‘‘cane’’ precede ‘‘maple’’ if there 
was not a very appreciable amount of maple present. Such 
a syrup, containing only sufficient maple to impart flavor, 
should be labeled ‘‘Cane Syrup, Maple Flavor’’ rather than 
‘*Cane and Maple Syrup.’’ In regard to the amount of a 
product which should be present in order that it may appear 
as a constituent rather than simply being specified as impart- 
ing flavor, the rulings would indicate that from at least one- 
fourth to one-third of the product should consist of the minor 
constituent, and the rulings of the attorney general in the 
ease of whisky blend would indicate that if less than one-third 
a constituent should be specified only as imparting flavor. 

In the case of some states it is required with mixtures or 
compounds that a statement be made as to the percentage com- 
position, so that for a procuct of this character to be so 


labeled that it will meet all food law requirements, a state 
ment of the percentage composition should be made. In 
making such a statement some parties have had t) uble from 
placing upon the label a statement of the percentage amount 
of the ingredients employed, which in the case of a jam or 
preserve, which is cooked down, would not be accurate when 
given as the percentage composition of the finished produet 
As it will be difficult to state the exact composition of such 
products without a very complete anaylsis, it would be advis- 
able to state that the product is prepared from the ingredients 
mentioned, stating the percentages. Food commissioners then 
in passing upon the sample, would not hold same to be adul. 
terated if the different ingredients so far as determined Cor- 
respond to the amounts stated, within the limits of concentra- 
tion, which would occur in cooking down the preserve to jam. 
The national law, especially, is very emphatic as regards the 
goods complying with statements upon the label. In many 
cases statements as to the name of the manufacturer or place 
of manufacture or composition are not required, but if state- 
ments in these connections are made upon the label, same must 


) 


be true, so that if a jam is labeled to contain 25 per cent 
glucose it would be held to be adulterated if found to contain 
35 per cent as a result of cooking down, even though only 25 
per cent had been employed in weighing up the ingredients for 
the batch. If, however, the sample was labeled ‘* prepared 
from,’’ in judging whether the glucose was excessive or not 
the concentration of the glucose in cooking down would be 
taken into consideration. 





THE STEVENSON LINE OF CAN MAKING MACHINERY. 
The following testimonial letter received from a 
Canadian customer of the can making machinery house 
of Stevenson & Co., Baltimore, speaks for itself: 
A. R. WHITTALL, 
CAN MANUFACTURER, 
Montreal, Canada, June 19, 1909, 
MEssrs. STEVENSON & Co., 
Baltimore, Md. 

Gentlemen: I must say that I am very much pleased with 
the way all your machines are working that we purchased 
from you. 

We are running the locker and tester at the rate of 60,000 
cans per day and we are getting very good results. 

During the last two months [ have had occasion to take 
visitors through my factory to let them see the plant working, 
and cans going through the tester at the rate of 110 per 
minute. Ve are not getting over 1 per cent of leaks; this 
shows how nicely all the machines are working to get this 
result, 

You are at liberty to show this letter to anyone you desire, 
and I shall be equally pleased to snow anyone the machinery 
which we purchased from you, as I consider I have as good a 
plant as any in the country. Yours truly, 

A. R. WHITTALL. 


‘‘THE CANNER’’ BENEFITS FOOD COMMISSIONER. 

State Food Commissioner Alfred N. Cook, of South 
Dakota, writes THe CANNER under date of Nov. 13: 
“T wish to thank you for the information given me 
a few days since. I take pleasure in reading THE 
CANNER and derive a large amount of benefit from it.” 











CATSUP FILLER, FILLS 6000 
BOTTLES PER HOUR 


BOTTLE FILLING MACHINES 


+++» FOR FILLING,... 


CHIL! SAUCE, CATSUP, MUSTARD, SALAD DRESSING, PULP, 
CRUSHED FRUITS, GRAPE JUICE, AND EXTRACTS. 


BOTTLE WASHERS FOR FILLED BOTTLES. STRAWBERRY WASHERS, FRUIT WASHERS, PORCELAIN LINED 
PIPE AND FITTINGS. --- SEND TO-DAY FOR DESCRIPTIVE PAMPHLETS. 


MUSTARD FILLER, FILLS 3600 
BOTTLES PER HOUR 





WE ARE 
SOLE MFGRS, OF 
THE HALLER PATENTS 








NO TRAYS OR CMANGE OF 
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UP-TO-DATE 
PRACTICAL LABOR 
SAVING MACHINERY 











MACHINE REQUIRED 








THE JOSEPH F. HALLER CO,, sexe ro. PITTSBURG, PA, 





FILLS NEAT AND ACCURATE 
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STATE CONVENTION OF VIRGINIA CANNERS’ 
ASSOCIATION—MEETING A SUCCESS. 

An enthusiastic meeting of the Virginia Canners’ 
association was held at Troutville, Va., Nov. 9. The 
meeting was well attended, the Virginia packers mani- 
festing marked interest in the discussions and work of 
the association, in which every packer showed confi- 


FIRST 


dence. ' 

Preceding the morning session, which was called to 
order at 10:00 a. m., the executive committee met for 
the discussion of business of importance to the mem- 
bers of the organization. The morning session was 
devoted entirely to the discussion of such subjects as 
the “Virginia Standard Tomato,” “Swells, Their 
Cause, Etc.”: “Peeling and Packing,” “Scalding and 
Cooking,” “Pure I< od Inspection and Sanitation,’ 
and “Co-operation of Canners. 

Lon A. Sears, of the Sears & Nichols Company, 
Chillicothe, Ohio, vice-president of the National Can- 
ners’ association, was present and participated in the 
discussions. Frank FE. Gorrell, secretary of the Na- 
tional association, was unab!le to be present, being pre- 
vented by sickness. 

Address by L. A. Sears. 

A feature of the afternoon was an able 
address by Lon A. Sears which was much appreciated 
by the Virginia canners. 

“As the Virginia Canners’ association was organized 
only a very short time ago, the reported statistics rela- 
tive to the 1909 tomato pack were incomplete, but it 
was nevertheless figured that the output in Virginia 
1,000,000 cases, Of which at least 


session 


was not to exceed 
60 per cent have already passed out of packers’ hands. 


The estimate is considered exceedingly conservative, 
and on the basis of it there are not now more than 
400,009 cases of tomatoes left in first hands in that 
state. 

In this connection, a leading member of the Vir- 
ginia Canners’ association, in a letter to Taz CANNER, 
Says: 

“We can hardly account for the reckless haste which 
the Virginia packers have manifested in throwing their 
goods hopelessly upon the market, unless it be for lack 
of information concerning the pack, or else from a pure 
and absolute failure to count the cost of production 
of a standard article. After careful investigation, it is 
our conviction that Virginia has put up a better grade 
of goods this year than for years before, being con- 
tinually urged on by our association, and this we pro- 
pose to continue doing until the Virginia standard 
shall be among the best. When our packers learn that 
a good article must be made to please the public, and 
that it cannot be put up at a cost of 60c per doz. for 
No. 3 cans, and that we are in the business not for 
pleasure but for a profit: when we learn that the 
situation is not made by ‘cussing’ the broker but by 
attending to our own business; when we learn co- 
operation in every phase is essential to the success of 
the tomato canning business, and then and only then 
will the canning industry see its legitimate profits.” 

Officers. 

The following are officers of the Virginia Canners’ 

association : 


(. D. Hylton, President Troutville, Va, 
John W. Layman, Vice-Pres., Troutville, Va. 
G. A. Layman, Sec. and Treas., Daleville, Va. 














HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 


Pat. Nov. 19, 1901 
Pat. June 30,1905 





Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 


breaks 





Latest Improved Lock Seam Body Forming 
Machine, with Soldering 
Attachment. 
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Executive Committee. 


O. B. Jamison, Boones Mill, Va. 
Wm. M. Layman, Bonsack, Va. 
Henry Murrel, Route No. 1, Roanoke, Va. 
F. L. Smily, Route No. 1, Roanoke, Va. 
Dr. R. H. Latnie, Buchanan, Va. 


i 
J. C. Brewbaker, Route No. 3, Buchanan, Va 
J. D. Hilton, Fineastle, Va. 
F. D. Bolton, Fineastle, Va 
L. B. Duffy, Haymakertown, Va 
Geo. A. Moomaw, Troutville, Va 
O. U. Brugh, Troutville, V 
James Frantz, Daleville, Va. 
W. G. Spigle, Troutville, V 
C. D. Hylton, \ 
G. A. Layman, \ 


Troutville, 
Daleville, 
Constitution. 
Article I—Name. 

The name of this association shall be The Virginia Canners’ 
Association. 

Article II—Object. 

The object of this association shall be to foster the interest 
of the canned goods packers of Virginia, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to 
diffuse accurate and reliable information among the members 
concerning the standing of merchants and other matters, to 
produce uniformity and certainty in the customs and usages of 
trade, to promote a more friendly intercourse between packers, 
to encourage legislation looking to the protection and foster- 
ing of the packing interests of the state and te consummate 
any other results which shall tend to guard, maintain and 
publish the high reputation attained by the canning industry 
in this state, in the packing of wholesome goods. 


Article I1I—Membership. 

Any person or firm engaged in the manufacture of canned 
vegetables or fruits may become a member of this association 
upon the payment of a fee of $1. 

Article IV—Officers. 

The officers of this association shall be a president, vice- 
president, a secretary and treasurer, who shall be the same 
person, and such standing committees as shall be fixed by the 
by-laws. 

They shall be elected at the annual March meeting each 
year by ballot, and shall hold their offices for the ensuing 
year. 

Article V—Amendments. 

The constitution may be altered, changed, amended or re- 
pealed by a two-thirds vote of all the members present at 
any regular meeting, such proposed amendment or repeal hav 
ing been presented in writing, signed by at least five members 
at a previous meeting. 

By-Laws. 
ARTICLE I—-REGULAR MEETINGS. 

This association shall hold two regular meetings annually 
on the Tuesday after the second Monday of March and Tuesday 
after the second Monday of November, at such a place as the 
executive committee shall decide. 

ARTICLE II—SPECIAL MEETINGS. 

Special meetings can be called by the president or ten 
members in writing, which call shall specify the purpose for 
which said meeting shall be callea. Notice for a special meet 
ing shall be given ten days before said meeting. 

ARTICLE III—FUNDS. 

Funds for the running of the association shall be collected 
by assessment proportionate to the number of cases packed, 
the minimum assessment to be $1 per member. 

Said assessment shall be made by the executive committee 
and shall be paid on or before the Tuesday after the second 
Monday of November, which is the date of the fall meeting. 

A penalty of 25 per cent shall be added for delinquency. 


ARTICLE IV—COMMITTEES. 
Section 1. 

The standing committee of this association shall 
an executive committee. 

This exeeutive committee shall consist of the president, gee 
retary, and thirteen members of the association, who shall he 
duly elected by bailot at the annual March meeting. a: " 

No member doing a brokerage business shall b 
to membership on this committee. 


consist of 


» eligible 


Section 2. 

The executive committee shall appoint annually a purchasing 
committee, consisting of three members of the association 
It shall be the duty of the purchasing committee to co-operate 
with the membership in the purchase of supplies, ’ 

Section 3. 

The executive committee shall appoint annually a referee 
committee, consisting of five members of the association of 
which three shall constitute a quorum. It shall be the duty 
of the referee committee to assist in the fair adjustment of 
all differences between members of the association and those 
with whom they may do business. , 

ARTICLE V—DUTIES OF EXECUTIVE COM MITTER, 


The executive committee shall have general charge of the 


affairs of the association, shall audit all claims agains >» 
essociation and shall have charge of all reports of teaie = 
tistics touching the same, 

ARTICLE VI—DUTIES OF SECRETARY AND TREASURER. 

The secretary and treasurer shall, under the direction and 
control of the executive committee, have charge of all books 
records, documents and correspondence of this association, 
shall collect all fees, dues, fines, or other moneys which may 
become due from the members, issue notices of meetings to 
committees and members when necessary, keep full and “accu- 
rate proceedings of the association and standing committees 
and perform such other clerical labor that shall be necessary. 

He shall, under the direction and control of the executive 
committee, receive, invest and disburse alf funds of the asso- 
ciation. 

He shall keep regular books of accounts and shall file and 
preserve all vouchers for payment of money. 

His accounts shall be audited and approved by the executive 
committee and for that purpose shall be made up and pre- 
sented to them at the annual meetings. 

ARTICLE VII—ORDER OF BUSINESS. 

At all meetings of the association the following shall be the 
order of business: 

Calling to order. 

Calling roll. 

Reading minutes of last meeting. 

Hearing reports. 

General business. 

Election of officers. 

Adjournment. 

ARTICLE VIII—DISCIPLINE. 

A member may be expelled for cause, after having been 
given an opportunity to be heard in his derense, by a two- 
thirds vote of any regular meeting. : 

ARTICLE IX—VACANCIES. 

Vacancies in the executive committee may be filled by the 
committee itself. 

ARTICLE X—BROKERS. 

Each broker, expecting to do business with the association 
or its members, shall send to the secretary daily quotations of 
the market. He shall further send to the secretary copies of 
all letters making quotations to brokers or jobbers and all 
circular letters touching upon the canning industry. Said quo- 
tations and letters shall be kept on file by the secretary. 

ARTICLE XI-—CHANGES. 

Amendments to. these by-laws may be made at any regular 
meeting of the association by a two-thirds vote of the mem- 
bers present, or at any time at a meeting of the executive com: 
mittee by a majority vote of the entire committee. 
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ety, and we’ll send samples and prices. 


OVAL & KOSTER, Lithographers, 





WE HAVE ON HAND QUITE A VARIETY OF 


STOCK LABELS 


which we can ship ready printed to your order one day after you send it. Drop a card, state quantity and vari- 


No order too small for our consideration. 


INDIANAPOLIS, IND. 
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HE COLBERT ROTARY TOMATO FILLER 


This machine has a capacity of up to 66 cans per minute. 


SPECIAL FEATURES: 
SINGLE FEED---Automatic Measuring Device adjustable for any 


amount of fill desired; change in fill can be made without stopping machine. 
Takes No. 2 and No. 3 cans up to 6 inches high. 

Collapsmg Funnels and Collapsing Plungers obviate damage to the goods. 
Works in automatic line with Hawkins Capping machine. 


Saves labor, saves fruit and makes a better finished product. 


Four machines operated in season of 1909. 


Two by GREENABAUM BROS., Seaford, Del. 
One by J. T. POLK CO., Greenwood, Ind. 
One by FAME CANNING CO., Tipton, Ind. 


TESTIMONIAL 
Sprague Canning Machinery Co., 


Chicago, IIl. ‘ 
Gentlemen :—In reply to yours of the 2nd inst., will say that our experience with the Colbert Tomato 
Filler has been more than satisfactory. The quality is certainly greatly improved and a big gain in 
quantity is also secured. These two features are more important to us than the quantity it will turn out, 
although that is no small consideration as we run the machine 50 to 60 cans per minute with excellent 
results. In our opinion the trade are to be congratulated on finally getting a practicable machine built 
on thoroughly scientific principles. Very truly yours, 
(Signed) J. T. POLK CO., 
Per Ralph Polk, Vice President. 


Greenwood, Ind., October 5, 1909. 


At the Greenwood, Indiana factory, the Colbert machine was used packing Standard Tomatoes 
after stock had been picked over for extras, and cans aimed to weigh 40 ounces after filling. 

The Colbert Filler netted 20 cans from each 46 lbs. peeled stock against the ‘‘——’”’ Filler, 18 cans 
from each 46 lbs. peeled stock. 

Both styles of filling showing equally well filled cans when cut. 

Variation in weight per can less than % ounce. 





At the Tipton Indiana factory the Colbert machine was used packing Standard Tomatoes from run 
of stock; cans aimed to weigh 40 ounces after filling. 

The Colbert machine netted 56 cans from each 120 Ibs. of peeled stock, against the ‘‘———’’ Filler 53 
cans from each 120 lbs. of peeled stock. 

Variation in weight of cans from Colbert Filler about 4% ounce; Cans from the other filler showed vari- 
ations up to 2 ounces per can each way from the 40 ounce weight aimed at. 

Average speed of Colbert Filler at this factory was 52 cans per minute. 


The following letter covers the experience with the machine at Seaford, Del. 


Seaford, Del., Oct. 16, 1909. 
Sprague Canning Machinery Co., 

Chicago, Ill. 

Gentlemen :—We take pleasure in handing you herewith settlement for the two Colbert Rotary Tomato 
Fillers and two Sprague Universal Liquid Fillers, which we have used during the tomato pack this year. 
Accepting your guarantee that you will before the opening of the 1910 pack add to these machines all 
improvements which the experience of this season showed to be advisable. 

The principle of these machines is all right and away ahead of any Tomato Filler previously made. 
It is exactly what the packers have been calling for,—a machine of large capacity. (Ours ran at 50 cans 
per minute and upward), which will measure the amount of Tomatoes required for each can and place the 
Tomatoes in the can with the least possible damage to the fruit. The machines also make a saving in 
Tomatoes, filling more cans to the bushel than the ordinary fillers do, and the appearance of the goods is 
much better when the can is opened; in fact, it compares with hand packing and at much less cost. 

The result of exhibition made with these Fillers this season should be that you will be able to sell 
all the machines of this type that you care to turn out next season. We compliment you sincerely on the 
great advance made in the art of filling Tomatoes into tin cans, and with best wishes, we remain, 

Yours very truly, 
(Signed) GREENABAUM BROS. 





At the above factory variations in amount of fill were made as desired; maximum fill demonstrated same 


result of saving as at other points. For further particulars, address 
aR s 
Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., 5 Wabash Avenue, 


General Agents CHICAGO, ILLINOIS 
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THE CANNING Or .“PECIALTIES. 
REPRINTED FROM KONSERVEN-ZEITUNG, BRAUNSCHWEIG. 
Canned Pigeons for Roasting. 

The most favorable season for canning pigeons is 
late in the fall. In this season the older birds are well 
fattened and the young ones are fully grown. In the 
manufacture it is important to work up the old, tough 
individuals separately from the young ones, otherwise 
the result will be a very non-uniform product. The 
flesh of the younger birds is often so tender that they 
can be preserved whole only by shortening the parboil- 
ing and the time for sterilization; on the other hand, 
the duration of the sterilization process cannot be 
reduced too much, otherwise the contents of the cans 
will not keep; for this season the processing must be 
kept within strict limits. For the rest all the opera- 
tions should be carried on as quickly as possible. Every 
delay and every necessity for allowing the ware to lie 
around before the sterilization increases the chances 
of infection by bacteria, and will increase the chances 
of spoilage in the cans. 

To pack whole pigeons ready for roasting, that is, 
in such a condition that immediately upon removal 
from the can by the consumer they may be quickly 
roasted before being placed upon the table, the birds 
must be worked up in the usual manner. The freshly 
killed birds are hung up in a well-ventilated room by 
the feet until they can be plucked. It is to be recom- 
mended that the plucking should be done as soon as 
possible after the killing. 

After the plucking, during which the skin must not 
be injured, the birds are singed over a spirit lamp, 
after which they are carefully and cleanly drawn. The 
feet are cut off below the knees, the beak and the eyes 
are also removed, the heart and the gizzard may be 
separated. These may be separately packed and con- 
stitute a very cheap and advantageous raw material for 
the manufacture of pigeon giblets and curry. 

After being drawn, the pigeons are washed in weak 
salt water and blanched in boiling water. For young 
birds I allow three to four minutes, and for older birds 
five to eight minutes of this preliminary cooking. 

After cooling a little, each bird — = = 


-half full of the pudding. 


It is advisable to state direction for using on the 
label of each can, and in particular directions should 
be given to warm the contents of the can a little before 
opening In order to prevent tearing the flesh of the 
bird when it is removed. The final roasting by the 
consumer must be done quickly and with c« mstant bast. 
ing of the fowl with the dressing which has been 
packed with it in the can. 

Fish Pudding With Crab Stuffing. 

Fish pudding is prepared in the regular manner 
Take 150 kg. of haddock flesh free from skin and bone, 
and cut it up fine in a wolf or cutter. Add 12 kg 
potato-flour, 24 kg. butter, 1 kg. salt and to teaspoon- 
fuls of finely ground mace. Mix all these materials 
and work into a uniform paste with about 30 liters of 
good milk. Next prepare a dressing with 10 kg. but- 
ter, 10 kg. flour, 10 liters sweet cream, 40 to 50 liters 
good milk, 1144 kg. sugar and a small quantity of 
ground white pepper. After boiling this mixture, filter 
it through a hair sieve. Twenty kg. of finely chopped 
crab, lobster or crayfish meat are then added to the 
dressing and worked up to form a stiff mass. 

The product is to be packed into conical cans which 
are to be opened at the larger end. The inside of the 
cans are first rubbed with butter, and then filled nearly 
Some of the crab stuffing 
is placed in the middle, and is foliowed by more fish 
pudding. The crab stuffing should be exactly in the 
middle and completely surrounded by the fish pudding, 
so that when the pudding is dumped out into a plate, 
the stuffing is invisible while the pudding remains 
whole. The cans are then sterilized for one hour at 112 
deg., 10 minutes up and 10 minutes down. 

Roast Beef Garnished. 

To prepare real juicy roast beef take plenty of 
kidney fat (which has been allowed to stay overnight 
in ccol water), cut it in small pieces and allow it to 
fry out in the pan. Then lay in the cut of beef, which 
has been well salted, and place it in the strongly 
heated roasting oven. The meat is roasted, with con- 


(Continued on page 45. ) 





is wrapped in a thin slice of dry, 
mildly salted, air-cured bacon, and 
bound up with white wool threads. 
The head and neck are to be placed 
in the interior of the bird, or may 
be bound under the wing. One or 
two birds may be placed in a can. 
On each bird I pour a dressing 
which is made by boiling fresh 
bacon rinds and calfs’ feet with 
vegetable extracts (such as Maggi, 
a sauce made from carrots and 
other vegetables), with an addition 
of a little gelatine, if meceSsary. 
This dressing is seasoned with salt 
and vinegar and is clarified by add- 
ing-a little white of an egg. 

Cans containing one pigeon are 
processed for 35 minutes at 118 
deg. C.; cans containing two 
pigeons for 45 minutes at the same 
temperature, 10 minutes rising and 
10 minutes falling. For young 
birds I reduce this time of process- 





ing by 5 minutes. 


of peop 
state associations of canners fol 





The above illustration is a reproduction in reduced size of a photograph of the 
exhibit of Minnesota packed canned goods at the State Fair held at 
early Fall. This exhibit was held under the auspices of the Minneseta State Canners 
Association, and attracted much attention from visitors to the Fair, which is one of 
the largest expositions of the kind held in this country and is visited by tens of 


St. Paui during 


This is meng canned goods advertising. Why shouldn’t other 


ow the example set by the Minnesota packers? 
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IMPROVED KRAUT MACHINES 
CANNING BOXES] |} | @ | 


AND 


BOX SHOOKS 


IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 
them immediately 

















WORLD'S GREATEST KRAUT CUTTER 


German Pattern—Improved 


Made up boxes always in stock 


for quick shipment = 
| pRB rate sient 


w 








Bell-Coggeshall Box Co. 


Incorporated 





Louisville, - Kentucky Meat and Vegetable Cutter 


Fastest Cutter in the World Horizontal and Upright 


JOHN E. SMITH’S SONS CO. Buffalo, New York 









































HOMINY MACHINERY 


We make a full line of Hominy Machinery, 
by use of which a much more satisfactory 
article can be produced than by any other 
method. 


These machines can be arranged intercom- 
municating and form a continuous line. 


The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 


We furnish formula and directions to users 
of our machines. 





For further particulars and list of users, address 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICAGO 


SPRAGUE HOMINY HULLER 





—— 
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# Personal Paragraphs 





E. W. Wilson, of the John Boyle Company’s Ber- 
rien Springs, Mich., canning factory, was in Chicago 
on business on Saturday last. 

Mr. Buse, of Buse & Caldwell, the well-known Pitts- 
burg brokers, was a caller at THe CANNER office last 
Friday. Mr. Buse reports business in his section as 
good and the prospects bright. 

Walter A. Frost is resting up for a few days at 
French Lick. Mr. Frost went down to the famous 
Indiana watering place after the adjournment of the 
canners’ convention at Indianapolis last week. He will 
return probably on I[riday. 

Portland, Me., is going to have an election for mayor 
very soon, and among those prominently mentioned 
for the high office is the Honorable James P. Baxter, 
formerly of the Davis & Baxter Company, one of the 
pioneer packing firms of the United States. Mr. Bax- 
ter, who is one of the wealthiest as well as one of the 
ablest citizens of Maine, was mayor of the city many 
years ago, but at an advanced age is one of the clearest- 
minded, active and most-go-ahead business men the 
state has ever had. He is a man of knowledge, a great 
traveler and writer of ability. 

Albert P. Jacobs, who is very widely and favorably 
known in the canning business through his long con- 
nection with the Fred H. Knapp Company, extending 
over ten years, has allied himself with the Continental 











ALBERT P. JACOBS 


Can Company, and in future will be one of the Conti- 
nental’s salesmen in the western territory. Mr. Jacobs 
not only possesses a large acquaintance among packers 
in all parts of the country but is personally very popu- 
lar and known to the canners as a salesman of marked 
ability. The accompanying halftone is a very good 
likeness of Mr. Jacobs, for whom THE CANNER pre- 
dicts a highly successful career in the packers’ can 
line. 

His many friends in the pickling, canning and kraut 
packing trades will feel profound sympathy for C. J. 
Sutphen, of Grant, Beall & Co., Chicago, on account 


of the untimely death of his son, Kenneth N, Sutphen 
which occurred at the home of his father in this city 
last week. Kenneth Sutphen was only sixteen years 
of age, and was a fine, manly boy of much promise 
His death was due to an affection of the heart. The 
funeral services were held at the home of the family in 
Chicago on Friday last, after which the remains were 
taken East for interment in Greenwood cemetery 
Brooklyn, Mr. Sutphen’s former home. Tue Canygp 
extends to the bereaved father its sincere sympathy. 

William R. Roach, who is the biggest packer of 
canned goods in the state of Michigan, and one of the 
largest in the business anywhere, is an enthusiast on 
the subject of the products of Michigan soil. Mr 
Roach the other day made the following statement re- 
garding the natural conditions for the production of 
fruit in western Michigan: ‘*Western Michigan js 
one of the most wonderful countries in the whole 
world. I honestly believe it is better adapted to grow- 
ing fruit and vegetables of a high quality and growing 
them to a high state of perfection than any other Spot 
I know of in the United States. I have been inter. 
ested in this line of business practically all my life. 
more or less, in a large way, and the things that can 
be done here in Michigan are certainly marvelous ij 
proper care and attention are given to this business 
of growing fruit and vegetables. In the first place, our 
fruit and vegetables have a finer flavor and a finer 
texture and are more tender and sweeter than fruit 
and vegetables grown in almost any other locality | 
know of. One of these days you are going to see 
people turn their attention to Michigan instead of go- 
ing to the Coast to command good fruit lands, and 
good fruit lands are going to be worth $500 an acre 
or better.” 


OHIO CANNERS’ ANNUAL CONVENTION. 

Announcement is made that the annual convention 
of the Ohio Canners’ association will open on Tuesday, 
January 11, either at Toledo or Dayton. A meeting 
of the Board of Directors of the Ohio Canners’ asso- 
ciation was called at the Phillips House, Dayton, for 
Wednesday of this week. Report of the city chosen 
by the directors had not reached us to the time of 
going to press. 

J. C. Warvel, of Van Wert, is president of the Ohio 
Canners’ association, S. W. Courtright, of Circleville, 
vice-president, and James Stoops, of Dayton, secretary 
and treasurer. 

LE SUEUR CENTER CANNING COMPANY ASSIGNS. 

The Le Sueur Center Canning Company, of Le 
Sueur, Minn., has made an assignment of its assets 
for the benefit of its creditors. We have not learned 
the amount of the company’s debts or the value of its 
assets. We are informed that later on there will be 
a reorganization of the company and that it will con- 
tinue in the canning business. 


WHAT THEY’RE THERE FOR. 

Tue CANNER’s correspondent at Portland, Me, 
writes: “When the wholesale grocers of the west and 
middle states are seen on the streets of Portland or 
in the country towns, it is not for vacation or fishing 
and gunning they are here, but for corn.” 


CANNER Want Ads. get results. 
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[Pure Food Progress 


Pure Food Rulings by International Congress. 

The International Congress on Pure Food, which a 
short time ago met in Paris, France, discussed practi- 
cally all the various divisions of the food supply. 
There was, however, one section which discussed 
drugs and chemical products. 

The addition of sulphate of copper to peas so as to 
preserve the natural green color caused much discus- 
sion, but it was ultimately agreed to fix a standard 
of 120 milligrams per kilo as the maximum quantity 
permissible. It is to be noted that this decision affects 
only peas exported from France. 

The hygienic section devoted much time to the con- 
sideration of the use of various colors in foods, not 
only for butter, cheese, vinegar, beer and spirituous 
liquors, but also for confectionery, and finally agreed 
to allow the use of twenty different aniline colors of 
an innocuous character for all such purposes. 

The full report of the proceedings will be published 
in three languages—English, French and German. 


Treasury Issues Instructions to Collectors. 


The Treasury Department has promulgated the fol- 
lowing notice to the collectors at the ports where 
laboratories of the Department of Agriculture are es- 
tablished : 

Precedents in cases arising under the food and drug acts 
of June 30, 1906, additional to those published in T. D. 29,368 
and 29,508, of December 1, 1908, and February 2, 1909, re- 
spectively, have been established in the following cases: 

(1)—The labeling of all products containing added sul- 
phur dioxide for the presence of such sulphur dioxide where 
the same is not announced as required by F. I. D. 76 and 89. 

(2)—Reporting direct to the Collector of Customs at the 
ports after examination of all imported food products where 
the examination shows that they are adulterated under sec- 
tion seven, paragraph six, which states that an article is 
adulterated ‘‘if it consists in whole or in part of a filthy, 
decomposed or putrid animal or vegetable substance.’’ 

This applies to such products as figs, ete., which examina- 
tion has shown are frequently unfit for consumption be- 
cause of the presence of worms, moulds, etc. 

(3)—Where a brandy bearing the legend ‘‘ Marque deposee 
4 cognac, in such a fashion as to mislead the purchaser and 
make him believe that the product is a true cognac when it 
is not.’’ 


Fake Food Inspectors Working in Oklahoma. 

Dr. J. C. Mahr, state commissioner of health of 
Oklahoma, in a statement recently warned the people 
of Oklahoma against fake pure food inspectors who 
have, at intervals in the past few months visited 
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numerous sections of the state representing them- 
selves as being state food inspectors and collecting 
fees for inspections and for the suppression of the 
alleged discriminations of the pure food law. 

Within the past few days one of these fake in- 
spectors visited the town of Chandler, Okla., and 
gained the confidence of several business men to their 
sorrow. Leaving the impression that he had discov- 
ered violations of the pure food laws, he offered, for 
a consideration, to protect the dealers from prosecp- 
tion. 

State Commissioner Mahr warns the people against 
all traveling agents representing themselves as repre- 
sentatives of the state board of health that do not 
bear the proper credentials. There are but four state 
food inspectors at work in Oklahoma: William G. 
Capps, H. ©. Tener, A. J. Emery and U. S. Russell. 


Concern Declaring Federal Food Law Unconstitutional With- 
draws Case. 


The suit brought by the Hypolite Egg Co. against 
Secretary of Agriculture Wilson has been withdrawn. 
The case had been set for a final hearing at Washing- 
ton, D. C., last Friday, but it was discovered that the 
Hypolite people had withdrawn, and consequently the 
matter was dismissed. This is the case in which the 
complainants not only claimed that Secretary Wilson 
had no authority to prohibit the sale of liquid pre- 
served eggs in interstate commerce, but in extreme 
terms declared the pure food law unconstitutional in 
that it relegated police powers to a Federal depart- 
ment. 


Vinegar Adulteration Case Continued. 


The case of the State against the A. Braun Manu- 
facturing Co., of St. Louis, charging adulteration of 
vinegar, which was to have been tried on Tuesday 
of last week, was continued until Tuesday of the pres- 
ent week. It will be the second attempt of the State 
Pure Food Department to prove the adulteration of 
vinegar in St. Louis, the first attempt having failed 
in the case of the O. L. Gregory Vinegar Co. this 
week. 

St. Louis has recently been the center of much 
activity in vinegar cases. A. F. Meyer, Deputy Food 
Inspector in that territory, recently brought suit 
against the ©. L. Gregory Vinegar Co., charging 
adulteration of their product. The opinion charged 
that the vinegar was diluted with acetic acid, while 
the chemical analysis showed about 4% per cent 
acetic acid, and which Dr. Bisbee stated was not a 
high per cent for apple vinegar and above the require- 
ment of the state and national law. He further stated 
that while it was his opinion the vinegar was diluted 
he could not say what specific substance had been 
added. The testimony was largely technical and re- 
solved into a chemists’ battle. 


Federal Authorities Release Eighty Barrels of Vinegar, 

Eighty barrels of vinegar manufactured by the Har- 
bauer-Marlean Co., of Toledo, Ohio, seized in St. 
Louis some time ago, were recently released. The 
seizure was made by order of the Federal Government 
the vinegar being in the hands of St. Louis whole. 
salers. The case was transferred to the Toledo courts 
and as yet has not reached final settlement. The agent 
the Harry G. Dodd Company, last week, seems, how. 
ever, to indicate an understanding with the parties 
concerned. The order came from the United States 
District Attorney at Toledo. 

Alleges Food Laws Employed to Advertise Goods, 

“A danger which is being keenly felt in connection 
with the pure food law as at present administered,” 
writes the Washington correspondent of the “Journal 
of Commerce,” “is the disposition shown by some con- 
cerns to advertise their products as being exceptionally 
favored by the government and, by implication at 
least, to suggest the injuriousness of other goods 
which have been manufactured by a different process, 
The possibility that rulings of the Board of Food and 
Drug Inspection may be used to further such adver- 
tising campaigns is one which, it is thought, requires 
to be very carefully guarded against, as well as the 
corresponding danger that members of the board may 
become over-friendly to or prejudiced against the 
products of given firms or individuals because they 
are made in a specified way. : 

“The attempt to use the food law and the rulings 
under it as a means of advertising has been prominent 
from the first, but has reached a stage of late that 
is probably in advance of any previous development. 
The disposition to advertise in this way is, of course, 
familiar from the regular paid advertisements that 
have been placed in all classes of publications convey- 
ing warnings against specified ingredients, preserva- 
tives and the like. But a more obscure plan is seen 
in the establishment of a regular press bureau in 
Washington designed to discredit the firms that em- 
ploy these ingredients. There is no positive knowl- 
edge as to whom supports this bureau, although the 
inference, from the facts already set forth, is obvious. 
It is a curious circumstance that some of the same 
agencies are being employed which were formerly 
used as a medium for the purpose of discrediting Dr. 
H. W. Wiley and the point of view he advocated. 
These same influences are now working for the exact 
opposite of what they formerly represented. By send- 
ing out material regarding the composition of foods 
dressed up to represent news they succeed in getting 
a hearing in the columns of various publications and 
thus reach a set of consumers who would not perhaps 
be influenced by paid advertisements. Work of a sim- 
ilar character is now being done by several groups ot 
producers of foods and beverages here in the city, and 
the net result is the sending out of an enormous quan- 
tity of biased and incorrect information.” 
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IT PAYS 


To investigate when there is a better 
way to do anything. 
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merits of Knapp Labeling and Boxing 
Machines. 





Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 
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Mr Mvabash ave, chicago = FREE FRED Hi. KNAPP CO., Westminster, Maryland 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















E. C. Shriner & Co., Baltimore. 

Tomatoes—A gradual decline in this article since 
the packing season appears to have come to an end 
and a quiet market the past week has been due, not 
to lack of orders, but to lack of takers at the prices 
offered. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Tomatoes—‘It’s a long lane that has no turning” 
and it would seem that the downward trend of the 
tomato market was about to halt and “the turning” 
was but a little way ahead. Some large operators are 
sitting up and taking notice that tomatoes are a pur- 
chase. Naturally they want to buy at a lowest price, 
for that is only business, but when the messages come 
to one firm “Have sold subject to approval of samples 
10,000 cases” followed in a few minutes by another 
from a different section “Have buyer for blocks any 
size at anything below sixty,” and upon inquiry you 
find that other commission firms have orders for 
twenty and thirty thousand cases at similar prices 
which they are unable to fill, you cannot help feeling 
that there is something doing. In addition to this, 
there come urgent buying orders in blocks of 10,000 
cases or more from another section supposed to be 
well stocked with tomatoes. Such has been our ex- 
perience in the last twenty-four hours. At the same 
time, there are indications on every side that the 
holders are repairing their fences and gathering to- 
gether their forces with a view to stopping the on- 
slaught and depression. All these signs can lead to 
but one conclusion, that the bottom has been reached 
and all with one accord cry “Nothing to sell under 
sixty, f. o. b. factory.” The peg is set and when once 
convinced that the lowest mark has been reached those 
who have been holding off until the market should thus 
settle will undoubtedly come to the front and place 
their orders for blocks of goodly size, which cannot 
but help to strengthen the situation. 

The West is stil! greatly interested which only goes 
to prove the oft repeated assertion of the shortage 
existing there. We do not have to await the report 
of the statistician—there is no better barometer than 
the heavy buying inquiries that come from that sec- 
tion. What the tomato market has lacked more than 
anything else is a little back bone. Our jobber friends 


can not be expected to be interested in any commodity 
that is weekly sinking to a lower level of prices— 
they will buy to supply immediate needs only, byt 
when the change in the tide comes, their attitude of 
indifference is naturally changed to one of interes 
and alert watchfulness, and we cannot but repeat that 
this change seems about to take place in tomatoes. 
It indeed has seemed most lamentable. that those who 
have given of their time, their money and their effort 
to produce this article should be compelled to sell at 
prices way below the cost of production. It is not to 
be desired that tomatoes should soar to prices beyond 
the reach of the consumer, thereby encouraging others 
to enter the race and at the same time decreasing the 
consumption of this, the leading staple on the canned 
goods list, but it surely is most desirable that the 
manufacturer should receive a living wage, for is not 
the laborer worthy of his hire? 

Corn—Corn is firmly held in first hands and the 
trade have seemed disposed to hold aloof, consequent- 
ly, so far as actual transactions are concerned, quota- 
tions are largely nominal. It is possible to buy stand- 
ard Maine style of first class quality at 75 cents and 
Country Gentleman at 85 cents, f. 0. b. factory. Pack- 
ers of shoe peg are strong in their ideas and are 
declining to accept business under 80 cents, f. 0. b. 
for packing of good quality. Fancy grades are vari- 
ously held at 82% to 90 cents as to brand, with few 
offerings. 


J. M. Paver Company, Chicago. 

Corn—Market continues active. While the volume 
of trading is not as large as through October, sufficient 
orders are daily received to more than maintain 
present values. Stocks of corn in first hands are 
lighter at this time than in any like period for the 
past five years. 

Tomatoes—The market in the middle west ranges 
from 67'%c to 7oc for No. 3 standards. Everyone 
seems anxious to learn of the total pack for 1909, 
feeling that when the total figures are named it will 
show considerable decrease from 1908, and have, in 
time, a healthy influence on the market. 

Peas—The demand has been good, but confined to 
strictly fancy grades and the cheapest offerings, with 
little interest shown in medium quality or medium 
priced grades. No. 10 or gallon peas cleaned up so 
far as stocks in packers’ hands are concerned. 

H. C. Steckel & Co., Baltimore, Md. 

Tomatoes—More business booked and better in- 
quiry on tomatoes this week than last. ‘Much of the 














perfectly. We had no corn to reprocess or swells to 
throw out. We are ready to show you a Steril- 
izer that will Sterilize and save your goods. 


HAYNER BROS. & MILL 


E. have closed the canning season and 
our New Sterilizer worked perfectly; at 
35 minutes cook corn was sterilized 
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demand of the week has come from buyers who have 
been in the market right along since the market 
aoe 60 cents, have taken in their early purchases 

t this figure, have more in transit, and are ready to 
one on additional lots, when quality and condition 
measure up to full standard stock. Others who have 


hesitated entering the market so long as conditions 


remained unsettled are now discovering that the best 
marks at 60 cents are being gradually taken out of 


and that the range of desirable selections 
is not as ample as it was at the opening of the month. 

lo the average merchant surface conditions of the 
tomato market have for been unattractive 
and unsatisfactory, and consideration of these con- 
ditions only offered little inducement to add to his 
lines. Little by little, however, it is becoming apparent 
that the remarkably heavy movement of tomatoes 
from the country sections of the Tri-States territory, 
which has been in full swing for sixty-days, has nota- 
bly changed former conditions into what, we believe, 
will develop into conditions that will call for greater 
interest from now out, but in the meantime, we submit, 
that the marks that are good value at 60 cents, will 
have changed hands. The past three days have 
brought out any quantity of offers at 57% cents for 
Standard 3s, which country interests have promptly 
declined to consider, holding to 60 cents, among such 
offers have been quite a number of 5,000 to 10,000 
case blocks. The immediate future of the tomato 
market will admit of close attention. 

Vew Packing Peaches—Good movement particu- 
larly of peeled peaches, both 2s and 3s, on concessions 
made by some holders to close out. Stocks here are 


first hands, 


some ime 


small and present figures look like a good purchase. 


New Packing Pineapple—This line has received 
more attention this week than for some time, with 
some very desirable lines available. Extra standard 


sliced and grated in 1s tins are a very good purchase 
at figures at which some sellers are willing 
out. 


to close 


New Packing Pears—There is little probability of 
any change now from the firm position of the market, 
since there is but little accumulation of stocks since 
our last ot Etng with demand keeping up remarkably 
well. 

New Packing Berries—Demand 
quotations barely steady. 
immediate wants. 


very light with 
Buying confined entirely to 


Thomas J. Meehan & Co., Baltimore, Md. 


Nothing of more than ordinary interest occurred in 
this market during the week just ended, and the 
closing prices with few exceptions were on a level 
with the quotations at the end of last week. There 
was the same steady buying of tomatoes in lots of 
one and two carloads which gradually wears away 
the largest stocks without attracting much attention 
until the packers wake up to the fact that they won’t 
have any of that article left for their spring trade if 
they don’t stop selling awhile. That has been the 
experience of a number of the largest of our canners, 
and it is getting to be not so easy to find sellers of 
large blocks of full standard No. 3 tomatoes at the 
inside quotations, such quality as would be accepted 
unhesitatingly for that class of goods. 











CORRUGATED FIBRE BOXES 


H. & D. CORRUGATED FIBRE BOARD BOX 


Containing Catsup Bottles packed in Climax Bottle Wrappers 








These goods packed in this manner are 20 per cent 
lighter than if packed in wooden cases. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. We guarantee less breakage than in wood 
and a much more acceptable package to your custo- 
mers, a Saving that all manufacturers are looking for 
in this competitive age. Let us hear from you while 
the subject is still fresh in your mind. 
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H. & D. CORRUGATED FIBRE CASE 


For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 per cent lighter. and there can be no loss 
from breakage, freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially increase your profits. 


THE HINDE& DAUCH 
PAPER COMPANY 


:: SANDUSKY, OHIO $3 
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Canned Goods Notes oe 











The Gibson Canning Company, Gibson, Ill., has been running 
its plant on old-fashioned lye hominy. 

A eanning factory is proposed for Richfield, Utah. Richfield 
business men have the proposition under advisement. 

Work has been started on the three-line canning plant which 
the Dickinson Company is erecting at Washington, Ill. 

A eanning factory is proposed for erection in the spring 
at Hampton, Ia., according to reports fram that place. 

It is reported that the Wisconsin Pea Canners’ Company 
is making preparations for an all winter run at Manitowoc. 

We hear that the Centralia Canning Company, Centralia, 
Mo., is to sell its plant at public auction, as the business has 
not been profitable. 

It is reported that R. D. Baker, of Oakland, Cal., has or 
ganized a company and will erect a canning plant in the 
early spring at Turlock, Cal. 

Jared Barker has purchased an interest in the Caruthers 
Preserving Company, at Akron, Ohio. The principal product 
of the Caruthers company is apple butter. 

The Grand River Canning Company, Markesan, Wis., has 
been incorporated, with $20,000 capital, by C. 8S. Morris, J. 
R. Densmore, Frank Densmore and CC. H. Smith. 

A new canning factory may be established next spring at 
New Plymouth, Idaho. J. W. Searles, of Spokane, Wash., 
was there recently to lay the proposition before local business 
men, 

The Puyallup and Sumner Fruit Growers’ 
Puyallup, Wash., has decided to can sauerkraut this fall, and 
may introduce a novelty in the canning of that article by 
placing a few weinerwursts in the cans. 
recent date from Dyersville, Ia., 


Association, at 


A report under said: 


‘*Fred Dusold, manager of the Dyersville canning factory 
which has been leased by the Waterloo Canning Conperaiian’ 
is preparing to start the work of contracting for a theneeaat 
acres of land, for the planting of the company’s ree 
brand, ‘Country Gentleman’ sweet corn, the crop to enuniiiane 
the fall pack for 1910.’’ — 
The Karluk cannery of the Alaska Packers’ Associati 
is to be moved to Uyak Bay early next spring. This rer 
has been deemed advisable on account of the poor havber 
facilities at Karluk, which have caused the loss of anand 
large ships and cargoes belonging to the company. Fishing 
will continue as before at Karluk, but the catch will be takes 
to the new plant at Uyak for canning. iis 
‘*The Wisconsin Canners’ Company,’’ says a dispatch’ from 
Manitowoe under recent date, ‘‘ which recently added beans and 
peas to its output, is making arrangements to run its factory 
here all winter for the first time in the history of the pea 
canning industry. The company is planning to install steam 
heat for the plant and will make changes to accommodate 
winter operation. The new product has met a big demand and 
a force of nearly 100 hands has been employed since the close 
of the regular pea packing season.’’ , ile 
Regarding the recent closing down of the Joullian cannery 
on the banks of Lake Borgne Canal, La., a report from St 
3ernard, La., says: ‘‘With the exception of operating i. 
vegetable and fruit canning departments off and on, the plant 
virtually closed down about a month ago, due to the action of 
the oyster commission of Louisiana in passing legislation regu- 
lating the dredging of oysters. The supply of vegetables, fruit, 
ete., was said not to be ample to keep the factory running 
the season ’round. Its oyster canning business was large, and 
the closing down of the plant entirely would cause a big loss 
to that section of the parish, which is rapidly developing.’’ 


— 
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The average production of apples this year is 42.5 per 
cent of a full crop, against 43.4 per cent in 1908, and a 
ten-year average of 50.9 per cent. 

The 1909 apple packing season at Sebastopol, Cal., is over. 
The crop is reported to have turned out larger than was at 
first anticipated, and it was sold at good prices. 

A Yuba City, Cal., advice says that dried fruit buyers in 
that section report that fully 80 per cent of the dried peaches 
and prunes have been sold to packers and buyers. 

The apple crop in Maine is reported to be turning out to 
be a disappointment to packers of gallon fruit, and some of 
them have withdrawn offerings of gallons, as they are doubt- 
ful of being able to fill orders. 

Oregon advices state that so many new orchards are being 
planted in that state that nursery stocks have been ex- 
hausted and many orders for trees have been placed in the 
East. This is said to be especially true of apple trees. 

Aceording to Los Angeles advices, Cucamonga raisin grow- 
ers, discouraged at the lack of a market for their product 
from packers, are selling the fruit for horse feed. One 
farmer, the report says, has sold a thousand dollars’ worth 
at $1 per 100 pounds. 

A Chico, Cal., correspondent of the Sacramento Bee reports 
that the fruit growers of Paradise valley have formed an 
association, which will be affiliated with the California Fruit 
Exchange. The new association, is is stated, has already 
secured a lot, on which will be erected a warehouse. 

The apple season of Pajaro valley has now passed the half- 


way milestone, according to advices from Watsonville, and 
already over one-half of the estimated 3,000 to 3,500 ears 
from the valley for this season have been sent out. The 
total output up to date from the Pajaro valley shipping points 
is 1,860, which is divided up among the following points: 
Watsonville, 1,737 cars; Pajaro, 33; Aromas, 60, and Vega, 
30 ears, 

The Rowell Fruit Company is a new corporation at Loomis, 
Cal., with a capital stock of $50,000. The business of the 
new corporation will be ‘‘to deal in green and dried fruits, 
olives and vegetables, to cultivate and sell nursery stock, 
and do a general commission business in fruits and vege- 
tables.’’ The directors of the company are: George F. 
Rowell, of Loomis; J. Fontaine Johnson and John F, Pullen, 
of Sacramento. | 

The Georgia Fruit Exchange, headquarters at Atlanta, ad- 
vise that they have compiled a mailing list of the peach 
growers of Georgia, with postoffice and shipping station ad- 
dress. They say that the list is a very complete one of the 
commercial orchards of Georgia and the adjoining districts 
of South Carolina and Alabama, and that it includes the 
names of over 1,300 peach growers. They are prepared to 
fill orders for same, price $7.50. 

Vice-Consul-General Ross J. Hazeltine, writing from Halifax, 
says that while the severe drought in August did great damage 
to the apple crop, and it was thought by the commission mer- 
chants that prices would be considerably higher than last 
year, since the picking has almost been completed local ship- 
pers say that the crop will not be much short of last year’s 














ing charges. Rate of Insurance, 55 cents. 





SIBLEY WAREHOUSE & STORAGE C0. 


\Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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—— 
ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 
Caldwell’s Helicoid 


Conveyor, a_ perfect 
spiral with continuous 





seat tnceh iii flight, no laps or rivets. 
conveons } Spits Geueze® Furnished black steel 
Cable Conveyors or galvanized. 





f mm endian | spenntene with either link belt- 
ng or fla 
ELEVATORS Package Elevators 
Elevator Buckets ‘et all kinds 


TRANS- Machine Moulded Gonsetnteest list of patterns 
MACHINERY M nt ny my Dri it i 
A! achinery for Rope Drive using wire or 
CAL DWEL L Manilla rope. 


POWER 1 Shafting, Pulleys and Bearing 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in eur line 
of machinery. 





Standard Link-Belt Coaveyor. 


H. W. CALDWELL & SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Churew Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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WE HAVE IT 


The apparatus that combines naphtha or % 
distillate with air in exact ratio, making an . ee : / ‘ } 
absolutely uniform quality of gas regardless “ 
of achanging demand. 


THE 20" CENTURY GAS MACHINE 


Is the best, therefore the cheapest. Renders 
most efficient and economical fuel for fire 
pots and cappers, from 59° distillate or 
from common stove grade gasoline. 




















Does not affect the insurance rate when 
installed inside of insured building. 


¥ 


Kemp i 
Delivers 
the 


Goods 


Satisfaction 
guaranteed. 
Furnished 

on trial. 

Fire it back 
if it does not 
meet your 
expectation. 


NaI 








The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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700,000 barrels. Most of these apples are being sent to 
England. That Nova Scotia apples have become world famous 
is evidenced by the fact that recently a shipment of 30,000 
barrels was made to Africa from Halifax. 


A California correspondent says that, ‘‘ An interesting dis 
covery has been made by Manager G. A. Dunn, of the local 
Griffin & Skelley Company’s packing house. In buying 
raisins this fall he found a lot that had been grown on the 


red soil near the foothills, that were of a deep amber or al- 
most ox-blood eolor, being much finer in color than the 
ordinary raisin grape. The raisins mentioned are of the 
ordinary Thompson seedless variety, but the red soil seems 
to have added something extra to them and they have a dis 
tinetive color, not to be found in other Thompsons. ’’ 

The Central California Raisin Company, popularly known 


as the million dollar corporation, has completed the work of 
preparing the contracts for growers to sign and is now en 
gaged in cireulating the contracts for signature. By the 


terms of the contract the grower agrees to deliver to the 
company all of his crop for the years 1910, 1911, 1912, 1915 
ind 1914, inclusive, and an initial payment of le per pound 
will be made to him upon delivery of the raisins. The of 
ficers have decided that 65 per cent of the acreage will be 
necessary to insure success of the ‘undertaking, and when 
that amount has been contracted the matter* of incorpora 
tion will be taken up. 





Jobbing Notes 


The Otto Koch Grocery Company is a new wholesale concern 
it Marquette, Mich. 

Pp. W. Almack is establishing «a new wholesale. grocery 
business at Coshocton, Ohio. 

The Ralphs Grocery Company, of Los Angeles, Cal., hes 
been incorporated by Messrs. G. A. WwW. WwW. and kK. L.. Ralphs, 
with $45,000 capital stock. 

The American Grocers’ Syndicate, of Spokane, Wash., has 
been incorporated by Thomes E. Whiteside, A. L. Bottomly 
and others, with $50,000 capital. 

Rapid progress is reported being made on the alker-Smith 
Grocery Company’s new plant at Abilene, Tex. It is @X- 
pected to be ready for occupancy early in December. 

At Nevada, Mo., the Nevada Wholesale Grocery Company 
has been incorporated, with a capital stock of $40,000, The 
incorporators are W. F. Miller, G. G. Ewing and R. L. Denton. 














STATE ORGANIZATION. 


(Continued from Page 13) 





ficient earnestness of purpose the canned goods pack- 
ers of America, instead of so large a percentage of 
their number being little more than the victims of cir 
cumstances, could vastly improve the conditions which, 
in some respects, at least, render the business, to 
put it mildly, so very unsatisfactory to many of the 
men whose capital is invested in it. 

Indiana furnishes us an example of an efficient state 
association. Although organized but a vear ago, the 
Indiana Canners’ Association, which held a signally 
successful convention at Indianapolis last week, now 
has enrolled on its membership list half the canners in 
that state, and its officers hope before another year 
elapses to enroll the names of the other half. Indiana's 
association is officered by intelligently aggressive and 
unselfish packers, who, as President McReynolds said 
in his annual address delivered on the first day of the 
convention, “have but one object in view, and that is to 
conduct the affairs of the organization in such a man- 
ner that all the canners will receive individually the 
same benefits.” 

Indiana is making progress, as also are other states, 
for among the aggressive, intelligently conducted state 
associations are Wisconsin, Illinois, Michigan, New 
York, Ohio and Iowa, and Virginia has only just 
come into the fold, giving abundant promise of taking 


a leading position in the performance of effective asso- 
ciation work. The usefulness of the state associations 
of canned goods packers will be felt more and more 
as their machinery becomes well oiled and better ad- 
justed to the work. The mere existence of these or- 
ganizations makes the future of the canning industry 
brighter. 2 

THe CANNER pledges its services to furthering the 
cause of the canners’ associations. We will at all times 
do our full part for the promotion of their interests ; 
we will assist in the work willingly and gladly 


FIRST ERITISH COLUMBIA HERRING CANNERY To 
START ON VANCOUVER ISLAND. 


Consul-General George N. West writes from Van- 
couver as follows in regard to the plans of a new 
British Columbia fish-canning company which will 
locate near Nanaimo, on Vancouver Island, where 
herring are found in great quantities: 

“Until within the past few years, although these 
fish could be secured in abundance they have not been 
sought except for local consumption and bait for vessels 
engaged in halibut fishing from Vancouver and Puget 
Sound ports. Since the spring of 1909 American ves- 
sels, however, have been denied the privilege of pur- 
chasing fresh herring for bait at this port on their 
way to the northern halibut fis shing grounds in Hecate 
Strait and Dixon Entrance, as had been the custom 
for many years. Last vear herring were caught in 
large quantities and pickled, also dry salted for ship- 
ment to Japan and China. The exact amount of these 
shipments can not be stated, but comprised many thou- 
sand barrels and cases, caught principally by Asiatic 
fishermen, the steamers proceeding directly to Nanai- 
mo to load the fish. 

‘This new cannery will take advantage of the heavy 
run of the fish during the fall and winter months, and 
will be the first in the business. Heretofore pickled 
and canned herring have been imported from Eng- 
land and eastern Canada. That the supply of herring 
is ample is shown by the government statement that 
the total catch last season in Nanaimo Harbor alone 
exceeded 40,000,000 pounds. The fish are equal in 
size and quality to"those imported, and can be pur- 
chased for $3.50 to $8 per ton. 

“The canning company will be supplied with a 
modern line of can-making machinery, manufactured 
in Wakefield, England, the cans to be made with sides 
and bottoms in one piece. Double-seaming machinery 
will be largely used in order to avoid the muriatic 
acid used in soldering, as no solder is required with 
this system, which makes it possible to pack salmon, 
clams, and bloaters (herring) in a wet state with the 
desired quantity of liquor. The latest type of packing 
machinery will be used. 

“Steamers of any size can load, wholly or partly, 
direct from the plant, thus saving a large expense for 
freight and handling in supplying the growing de- 
mand for this class of fish in Japan, China, Australia, 
and on the Pacific coast.” 

WILL BUILD BIG MILK CONDENSORY. 

Bellingham, Wash., advices say that negotiations 
have been closed by the Pacific Coast Condensed Milk 
Company for the purchase of a seven-car site for a 
condensory to cost $125,000 and to have a capacity 
to handle all the milk turned out by the districts of 
the rich Nooksack Valley. 
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Add To Your Profits 














Clean, hot, odorless gas 
atthe lowest cost. This 
system is a demon- 
strated success and 
acknowledged to be 
positively the best by 
the most successful 
canners inthe business. 


We prove our claims in 
your plant before you 
pay us a penny. 








It produces gas from the low- 
est grade of gasoline without 
waste, automatically main- 


Hundreds of your friends 





are saving from 50 to 75 





taining perfect combustion 


at burners under all condi- per cent with this sys- 


tem. Why not your 





tions. 


No. 2%, Automatic Junior; Capacity, r Lines of 
Canning Machinery 


U. S. GAS MACHINE COMPANY, MUSKECON, MICHICAN 


H. R. STICKNEY, PORTLAND, MAINE 
NEW ENGLAND REPRESENTATIVE 




















FIRE INSURANCE AT CANNERS'’ EXCHANGE | 


ADVISORY COMMITTEE 


LANS! . WARNER, Altorn 
eS en AND CaS SUN? FRANK VAN CAMP, Chairman CHAS. §. CRARY, Treasurer 
ndianapotis, Ind. oopeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N.Y. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








FIRE. INSURANCE 


AT COST 


More than 250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 


For full information, address 


_ LANSING B. WARNER, Attorney and Manager | 





5 Wabash Avenue, CHICAGO 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
Not Later Than Tuesday. 
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POSITIONS WANTED. 














WANTED—Position as superintendent or processor for 1910; 
practical expericence; reliable reference. Address ‘‘ Writer,’’ 
care THE CANNER. 


WANTED—Position as superintendent or manager of corn 

canning plant; capable of taking entire charge of buying, 
selling and operation; can build and equip up-to-date factory. 
Not out of a job, but seeking advancement, and can furnish 
best of references. Address A. B. X., care THE CANNER. 





WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
“*K. M.,’’ care THE CANNER. 





WANTED—A manager and a processor of twenty years’ ex- 

perience wish to correspond with parties in need of an expert 
corn and pea packer. Capable of taking entire charge of busi- 
ness; either old or new plant, or will assist in promoting one. 
Will take stock if desired. References furnished and required. 
Address C. and P., care THE CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—An experienced processor and canning factory 

operator, who can invest $1,500 or more, to join some 
bankers in operating a factory in a good fruit section in the 
Ozark region of Missouri. Ripley County Bank, Doniphan, Mo. 








Te 
FOR SALE—New box and wood factory sacrificed, easy terms, 


Large stock lumber. Healthy locality near Memphis. Owna- 
ers inexperienced. Address, Bank, Halls, Tenn. 





FOR SALE—Cider mill; best location in the state of Michi. 

gan. Apples in abundance. Mill thoroughly equipped, in- 
cluding presses, evaporators, boiler and engine. Will sell at 
bargain. Reason for selling, too many other interests. Ad- 
dress W. E. Wilson, Berrien Springs, Mich. 








MACHINERY. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar 
autee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 


FOR SALE—Zastrow processing kettle complete, used only 
three weeks. A bargain. Address H. F. Sidway, Godfrey, Ill. 





FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Latchford tomato-peeling system complete, with 

two sealders and four coring machines. Capacity, 48 peelers. 
In first-class condition, used one year only. MeMeans & Tripp, 
607 State Life Bldg., Indianapolis, Ind. 





MISCELLANEOUS. 





WANTED—1909 good red tomato pulp. Must be thick and 
good color, with or without benzoate of soda. Send sample 
and lowest price. Address Thos. Page, Albion, N. Y. 





WANTED—Brokers having no domestic sardine account, te 
write Box 162, Portland, Me. 





WANTED—Process for boiled cabbage packed in sanitary 
cans. Give price and experience. Address C. P., care THE 
CANNER. 





WANTED—Whole tomato pulp, heavy body, in five-gallon 
lacquered cans. Wm. W. Vaughan Co., Detroit, Mich. 

















FOR SALSQ0S 


FACTORIES. 














FOR SALE—Canning factory in heart of the best tomato 
country. Apply G. M. Roudebush, Newtonsville, Ohio. 


FOR SALE—, sed hydraulic press, 4-imch reds, racks 6x6, 
weight 24,000 pounds. Address 








FOR SALE—We offer second-hand Knapp Labelers rebuilt 
with new lap-pasting device, especially adapted to label 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones. 

Knapp Labelers offered for sale outside our house do not con- 
tain these devices. Address The Fred H. Knapp Company, 

Westminster, Md. 








SEEDS. 





FOR SALE—2,00@ pounds pumpkin seed saved from cheiee 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 





FOR SALE—2,000 bushels choice Alaska peas and sweet peas. 
Send for samples and price. Algoma Peas Co., Algoma, Wis. 








FOR SALE—Canning factory for sale cheap, in the best pea, 
corn and bean growing section in this state; boiler, engine, 

star capper, pea filler, process kettles, ete. A right bargain; 

boys, write me and find out. F. A. Lange, Eau Claire, Wis. 





FOR SALE—At a great bargain, canning factory, thoroughly 
equipped for packing vegetables. New and up-to-date ma- 
chinery, two cappers, Ayars and Hawkins. Situated in best 
vegetable growing district in America. This is a great oppor- 
tunity for profitable investment. Paid this year over 30 per 
cent of price asked. Address ‘‘Seller,’’ care THE CANNER. 


MISCELLANEOUS. 





FOR SALE—An authoritative work on the culture ef aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is & product 
offering a rare opportunity to canners to make money om, 9 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where ihe bulk ef the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 
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THE CANNING OF SPECIALTIES. 


(Continued from page 32) 

stant basting, for from to 1% hours, according to 
the size of the piece. In any case the roasting should 
not be carried too far. The juice should still run, and 
the interior of the cut should be still red. After roast- 
ing in this manner, the meat is cut into as uniform 

possible, weighed, placed in the cans and the 
necessary gravy or dressing added. For garnishing 
use mushrooms fried in butter, and chopped red pep- 
The half-size cans are sterilized for 34 hour and 
the full sized are sterilized for 114 hours 
at 100 deg. in the water bath. It is not advisable to 
sterilize these roasts at higher temperatures, because 
-e liable to become tough and suffer in flavor. 


pieces as 


pers. 
11 
II 


cans 


thev al 
Fruehling Soup. 


For the preparation of 50 kg. of the finished article, 
take 5 kg. of the best beef fat and fry out in a kettle. 
lo the hot fat add 3 kg. of finely chopped onions. As 
soon as the onions begin to brown, add 7 kg. salt, 1 
of meat extract and stir thoroughly. Then add 
kg. of wheat grits and 25 kg. of broken rice. The 
whole mass is thoroughly mixed and then forced 
through a sieve, after which 2 kg. of Julienne grits and 
100 gr. ground mace are added, and the whole again 
thoroughly mixed. After cooling, the mass is pressed 
into tablets, wrapped in parchment paper and sent into 
the market 


kg. 
] ? 


Pea Soup With Truftles. 
To prepare 50 kg. of the finished goods, fry out in 
a kettle 6 kg. beef fat, and in the hot fat brown 3 kg. 
of finely chopped onions. Then add 3 kg. truffles or 
other edible mushrooms. The mushrooms must first 
be washed several times and then parboiled until soft, 
and finely chopped, after which they are added to the 
fat in the kettle. Then add 5 kg. salt, 125 gr. ground 
pepper, 100 gr. marjoram and 32 kg. pea flour. The 
mass is thoroughly worked up, forced through a sieve 
and again worked up with 1% kg. ground celery leaves 
and 4 kg. of porree. The mass is then allowed to 

cool and is pressed in tablets as usual. 


BRIGHT FUTURE FOR CANNED SAUERKRAUT. 

Here is an interesting editorial from the November 
issue of Empson’'s “Peapod,” published by the Empson 
Packing Company, Longmont, Colo., for the purpose 
of stimulating interest in the good goods packed by 
this concern: 

“Sauerkraut is going to make a big place on the 
\merican workingman’s dinner table. The sky-high 
soaring of meats and many other articles of food 
which he had been buying of in the past makes them 
prohibitive almost. He is beginning to look about 
for the more reasonably priced foods—the ones that 
won't wring out his pocket-book to emptiness. And 
he has clapped his eyes on canned kraut. He has 
gotten into a can or two and has decided on sauer- 
kraut as one of his future fillers. 

“The scarcity of kraut last year convinced us of 
that. 

“There are a few who balk at its saltiness. Emp- 
son's Cooked Sauerkraut will take good care of them 
The many. Empson’s lacks 
it's made with just a taste 


as well as the rest: 
that brine-like saltiness— 
of salt. 

“Any one can add salt to their exact desire—but 
to get the saltiness out of too salty kraut is quite an- 
other thing. 

‘Empson’s Cooked Sauerkraut is fermented right: 
In a brick building expressly constructed for the cor- 
rect fermentation of kraut. Steam heated; with a 
thermostat controlling the temperature night and day 

“Comes in cans—the best way to sell sauerkraut. 
No ugly odors; no dripping brine all over your apron 
or pants—and no running for soap and water, before 
you can wrap anything else up. 

“Empson’s—don’t forget. ‘Get the best kraut. you 
can—all we ever can.’ ”’ 


CANNING FACTORY BURNS. 

A dispatch received several days ago from Wausau, 
Wis., said: “A cheese and canning factory was de- 
stroyed here by fire yesterday, causing a loss of $5,000. 
It was owned by M. Selton.” 
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deliver them ready for piling in two minutes. 


face of can. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 





The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


SEELY BROTHERS, BLAINE, WASHINGTON 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 
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PRESIDENT OLNEY SECURES CORRECTION OF STATE- 
MENT REFLECTING UPON CANNEBS. 

President James P. Olney, of the New York State 
Canned Packers’ Association, under date of 
October 30, addressed the following communication 
to the editor of the Utica, N. Y., “Herald,” calling his 
attention to a statement in that newspaper which re- 
Hected upon the purity of cannery products: 

CANNED GOODS. 
Those Made Hereabouts are Reliable and Absolutely Free 
from Chemicals, 

To the Editor of the Utica Daily Press: 

Our attention has been called to an item appearing in 
your issue of recent date entitled ‘‘ People Eating Poison.’’ 

To the casual reader the article is apt to create the im 
pression that certain chemicals are used generally in eanned 
products. On the other hand, however, by careful reading, 
it will be noticed that it has reference to certain compounds 
which are sold directly to housewives and is a warning 
against their purchasing same to be used in home cooking 
and preserving, and has no connection with the method of 
packing fruits and employed generally by 
those engaged in the canning business. There is nothing 
used in the packing of fruits and vegetables excepting sugar 


Goods 


vegetables as 


and salt. ‘Their preservation, for an indefinite period, is 
fully insured by sterilization. Coloring matter or other 


chemical preservatives are entirely unnecessary, and would 
involve an unealled-for expense. 
J. P. OLNEY, 
President New York State Canned Goods Packers’ Associa 
tion. 

Rome, October 30. 

A second letter on this subject was written by Presi- 
dent Olney to the “Herald” editor, as the heading 
under which his first communication appeared was 
misleading. Their second letter read: 

CANNERS AND CHEMICALS. 


State Association Does Not Believe that Outside Concerns 
Use Chemical Preservatives. 
To the Editor of the Utiea Daily Press: 

We are obligated to you for publishing in today’s issue 
our item of the 30th ult., but we notice you have preceded 
it with the following heading: 

‘*Those (canned goods) made hereabouts are reliable and 
absolutely free from chemicals.’’ 

Although inadvertently, of course, yet nevertheless it 
seems to us that by implication this heading places our 
association and its members in a different light than in 
tended, and carries the unmistakable impression, so far as 
this heading is concerned, that canners outside of tlrose in 
this locality, do use chemicals in the canning of fruits and 
vegetables. 

While New York state packers claim special merit for 
their products, it is not because there is even a suspicion 
that ehemicals of any kind are used in the packing of 
fruits and vegetables in other localities. 

New York state canners do not take to thesmelves any 
more credit than is due to every other packer in the United 
States, of fruits and vegetables, as to the non-use of chem- 
ical preservatives. As mentioned in Saturday’s item, there 
is nothing employed by any of them, in the processing of 
fruits and vegetables, excepting sugar and salt. The con- 
ditions of the business do not require the introduction of 
anything else. The goods being heated to a certain tem- 
perature after the cans are perfectly sealed, insures their 
keeping indefinitely. 

In view of the above wish you would also kindly give 
space to this item, and oblige, 

J. P. OLNEY, 
President New York State Canned Goods Packers’ Associa- 
tion. 
Rome, Nov. 1. 


SCARCITY OF CANNERY HELP. 

Mr. D. T. Pinneo, the well-known canned goods 
packer of Cordova, Ill., reports considerable difficulty 
during the past season in obtaining sufficient help 
in his factory. -Mr. Pinneo desires to have people 
settle at Cordova and invites suggestions as to how 
he may interest immigrants. 


GREAT BRITAIN’S IMPORTS OF CANNED Goops AND 
CURED FRUITS. 

The following table shows imports, in packages, of 
canned goods and cured fruits into the principal ports 
of the United Kingdom during the periods indicated: 

Nine months ended 


In September. September 30, 


1909. 1908, 1909, 1908 

Condensed milk.......179,651 186,205 1,712,469 1,557,633 
PY, BOT. 12,460 11,320 85,368 78.167 
Ns ein id its aaa’ cxaiali 19,366 8,604 656,653 568,121 
OPGIMOR one sscsces 20,135 33,657 181,670 237,569 
California fruits...... $2,075 26,352 616,054 258,333 
Evaporated apples..... MTT TS 16,301 16,876 
COME GRINS 665 casts Sees 1,686 20,727 61,130 
Evaporated apricots... 25,182 17597 51,719 20.703 
Singapore pines....... 39,866 10,650 337,879 376,274 
Tomatoes— 

og 3 2” eer ateos 18,870 4.250 

PHONE a ccccacas 6,397 9,426 20,385 19,346 

OED, «5 aca ed Ameiva 6,941 25,212 219,194 196,132 


DECREASING CATCH OF OYSTERS IN CANADA—SUP.- 
PLIES FROM THE UNITED STATES. 


Consul Frank Deedmeyer, of Charlottetown, states 
that the production of oysters in the waters of Canada 
is limited almost exclusively to the two Provinces of 
Prince Edward Island and New Brunswick, the fol- 
lowing being the details: 

“The quantity of production is steadily decreasing. 
In 1903 the yield for the whole Dominion was 35,757 
barrels; in 1907, 27,297 barrels. Twenty years ago 
Prince Edward Island furnished 30,000 barrels, and 
in 1908 only 8,736 barrels. This season for the Prov- 
ince of Prince Edward Island opened on the Ist of 
October; it will close with the advent of the frozen 
season. ‘The total catch for the province during this 
fall is estimated at 5,500 barrels. Prices are from 
$7 to $10 per barrel, according to selections. 

“Nearly the whole production is shipped to the 
Provinces of Ontario and Quebec, where it enters into 
competition with oysters from the United States. The 
steady decrease is attributed to the absence, until a 
short time ago, of all regulations. Laws now pre- 
scribe a season for oysters and safeguard the product 
in other ways.” 

| The exports of oysters from the United States to 
all countries in the fiscal year 1908 were valued at 
$663,832. Canada was the best market, taking $271,- 
760 worth, and the United Kingdom $203,604 worth. 

-B. of M.] 


A GOOD SUGGESTION TO CANNEBS. 

The canned goods interests of the country are 
working hard, and justifiably, to stop the many lies 
and misrepresentations regarding the purity of canned 
goods which have been printed and circulated for 
years. Have they ever thought that certain of their 
own number might be responsible for the more or 
less widespread impression among consumers that 
canned goods are not all that they should be? 

For instance, the current advertisement of a large 
canned goods packer concludes with the statement: 
“No preservatives, no coloring matter.” Who could 
fail to conclude from this that most, or at least some, 
canned goods do contain preservatives or coloring, 
or both? If not, why use as a special point that these 
do not? 

It is true that the advertising from which this was 
taken was prepared by an advertising agency whose 
ignorance of the facts is probably responsible for this 
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American thought,—American machinery,—American 
labor,— have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 
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American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 
American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note: —AMERICAN COKE is an everyday plate, 
made better today than ever before in this country or 
abroad. Instead of ‘‘substitutes’’ or plates ‘‘ equal 


to,’’ specify the standard brands —‘‘'AMERICAN.”’ 


ta 


Manufacturers of Sheet and Tin Mill Products of Every Description 


DISTRICT SALES OFFICES 








W. H. EATON, - Commercial National Bank Building, Chicago, III. THEO. A. GESSLER, - Hudson Terminal Building, New York City 

W. T. SHANNON, - - Union Trust Building, Cincinnati, Ohio | THOS. W. SIMPERS, - - Pennsylvania Building, Philadelphia, Pa. 

E. M. SPARHAWK, - - - Equitable Building, Denver, Colo. | R. R. HOGE, - - - Wells-Fargo Building, Portland, Ore. 

JAS. A. SMITH, JR. - - - - Ford Building, Detroit, Mich. | I. B. WILLIAMS, . - Crocker Building, San Francisco, Cal. 

JAS. R. MILLS, - - - Matson Blanche, New Orleans, La. W.J. WETSTEIN, - Third National Bank Building, St. Louis, Mo. 
JOS. R. BATES, Frick Building, Pittsburg, Pa. 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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ill-judged remark. That, of course, makes no differ- 
ence with the consumer. 

As long as canned goods packers, through a greedy 
desire to make their product seem better than their 
competitors, persist in making insinuations like the 
above, the industry in general will have its corrective 
work cut out for it.—Grocery World. 


IMPORTS AND EXPORTS OF CANNED GOODS AND 
CURED FRUITS. 

The following tabulation shows imports and exports 
of cured and canned fruits, vegetables and fish during 
the nine months ended Sept. 1909, as compared with 
the same nine months of 1908: 


Imports. 
1908 1909 
Values. Values. 
Fruits—Prepared or preserved 
Pineapples preserved in their own 
SO ee rere sy yer ee dut... (b)$ 40,290 
All other ‘ auedbelen taza dut 715,952 573,390 
All other , ok ss ee oe 315,857 361,273 
All other ‘ bata ....dut... 1,240,900 1,348,997 
Total fruits edeaa ia ea -$15,795,729 $16,799,285 
Exports. 
1908 1909 


Quantities. Values. Quantities. Values. 
Fish—Salmon 
Canned, Ibs... 


Exported to 


.10,468,999 $ 992,791 13,099,984 $ 1,164,695 


United Kingdom 4,191,483 $04,056 6,645,694 622,811 
sritish North 

America or $3,665 $175 98.996 9,014 
West Indies and 

Bermuda : $38,352 £3,890 333 ,954 34,590 
Columbia ie 31,679 3,062 96,212 5,247 
Other South 

America ; 1,225,662 98,733 994 966 $3,973 
British East In 

MD ed ance wees 200,006 26,987 682,476 57,930 
Hongkong ..... 81,936 7,491 13,566 3,948 
Japan dated: 2,934 289 7,478 648 
British Austra- 

OS SE eee 1,863,096 198,020 703,23 75,457 
British Africa.. 280,964 27,101 304,100 30,589 
Other countries. 2,013,952 178.987 3,229,308 240,488 


Canned fish other 
than salmon and 


shellfish or 66,831 
Shellfish 

Oysters — WOE ocscaccad 1,174 
All other. ...... 8}. 232,965 
Fruits and nuts: 

Fruits 

Apples, dried, 

ea 15,930,420 1,259,294 12,904,212 882,162 

Apricots, dried, 

RS  oNiaes ahaa weer 9,790,171 931,349 9,239,963 S9S.8S39 
Peaches, dried, 

Serre 632,366 50,432 1,800,260 100,504 
Prunes, lIbs..... 9,458,500 513,098 23,147,901 788,351 
Raisins, lbs..... 3,685,155 234,871 3,727,982 185,272 


All other, green, 


8 Se ee ROE . keins cdimed 1,547,925 
Fruits, prepared 

or preserved 

Ea eee 2. re 1,818,506 
Meat and dairy 

products: 

Beef, canned, 

ae 11,875,920 1,250,315 10,588,477 1,169,706 


Exported to 


United Kingdom 8,270,249 861,842 6,372,446 693,979 
errr 293,891 32,101 223,606 24,822 
en ree 259,633 25,879 215,975 22,364 
Germany ...... 487,958 49,994 224,459 23,105 
Netherlands 157,750 15,998 173,547 17,915 
Other Europe... 152,051 15,640 154,392 16,130 
British North 

America 73,724 9,353 118,162 14,624 


Central American 
States and 


British Hon- 





Noes a 276,978 27,531 YQ? 280 oe 
Mexico 84,134 9,114 rs 39 nt 
Cuba .......... 95,516 10,611 173/608 Boss 
Other West In == ,339 

dies & Bermuda 219,438 25.045 PIOALS 6.31 
South America. 118,215 12,975 163.362 19313 
Chinese Empire. 11,054 1,158 YP 88x rhe 
Japan « TRA 6,012 G85 1.788 "600 
Philippines , 174,905 16,820 196.977 24 795 
Other Asia and i oa 

Oceania . wees 62,028 7.489 111,557 13.305 
British Africa. 722,456 $2,039 974,993 116.599 
All other Africa 409,928 16,041 685.375 73505 
Vegetables: ‘ 
Vegetables, 

canned ..... $94 528 198.619 


All other = (in 
cluding pickles 


and sauces)... 913,964 


1,130,663 


THE CANNING OF PINEAPPLES IN QUEENSLAND, 
AUSTRALIA. 

The canning of pineapples is becoming an impor- 
tant industry in Queensland, Australia, according to 
an official report from Melbourne, which states that 
“The acreage of this fruit and the output of the grow- 
ers sO Increases every year that it has become a neces- 
sity to further utilize the surplus produce every sea- 
son as it comes. Though a larger quantity is being 
absorbed by the local centers than formerly, and hun- 
dreds of crates are exported to the other states, yet 
there remains a big overplus that must be dealt with 
by canning and preserving factories. The number 
of pineapples now annually grown in Queensland is 
estimated at $650,000 dozen. New factories have been 
erected, a larger number of hands have been em- 
ploved, and hundreds of cases of tinned fruit have 
been daily turned out. The attempts made a few 
years ago to discover some means of packing the 
pines whole, and to land them in a fresh condition 
in the oversea markets, have been almost given up. 
Various experiments were then made, but the re- 
sults were unsatisfactory. Carefully cut fruits were 
placed in the cold storage rooms at regulated temper- 
atures for weeks, then covered with antiseptic absorb- 
ent wrappers, or coated with some impervious chem- 
ical preparation and placed in tins, shipped to the 
London markets; but it was found that when they 
reached there much of their exquisite flavor had been 
lost, and on exposure to the air they quickly became 
flaccid and rotten. Since the failure of these endeav- 
ors to reach the distant oversea fruit marts with whole 
preserved pines, the canning industry has been started. 
Now the pines are pared and sliced, or cut in chunks, 
and immersed in syrup in two-pound tins, which, after 
exposure to heat and being hermetically sealed and 
labeled, are issued for the trade. A large quantity are 
also preserved in the ordinary way. The great rival 
of the Queensland pine growers and canners are the 
exporters from Singapore. , 

But the superior quality of the Queensland pine- 
apples is aiding them to secure the Australian market 
and to begin an export trade to the United Kingdom. 

DANGER IN GALVANIZED CONTAINER. : 

Dr. T. D. Tuttle, Secretary of the Department ot 
Health of Montana, has recently expressed the opinion 
that it would be dangerous to public health to pack 
any material containing acid in a galvanized con- 
tainer. He does not think paper lining of pail would 
be much protection in a warm climate, if pail were 
used as container of candy. 























DIFFERENTIAL PRICE CARD FOR THE USE OF 
PICKLERS. 


Below is a differential card which is used by dealers 


in pickles to arrive at prices of the various sizes of 
packages. These prices are based on 30-gallon bar- 


rels. For instance, it the price of a 30-gallon barrel 
is $6.00, a 45-gallon cask is $9.00; a 15-gallon cask is 
$3.50 and 1o-gallon kegs $2.68, and so on across the 
card. This scale was indorsed by the National Pickle 
Packers’ Association and is in use by its members. 
This card should be preserved by picklers for future 


reference : 
Differential Price Card. 
(30-gal. barrels given as basis.) 
45Gal. 30Gal. 15 Gal. 10Gal. 5Gal. 3Gal. 2Gal. 1 Gal. 
Casks Bbls. 144 Bbls. Kegs Pails Pails Pails Pails 
¢ 4.50 $ 3.00 $ 2.00 $168 $1.09 $0.80 $0.63 $0.42 
7438 3.250 218sid2«T7Ts—‘idzwzdACi(iti«i‘ COCC«B 
5.25 3.50 2.25 1.85 1.18 .86 .67 44 
5.63 3.75 2.38 1.94 1.22 .88 .69 45 
6.00 4.00 2.50 2.02 1.26 91 ot 46 
638 425 2.63 2.10 1.30 .93 72 46 
6.75 4.50 2.75 2.18 1.34 95 43 AT 
1138 475 288 2.27 39 98 75 «8 
7.50 5.00 3.00 2.35 1.43 1.01 77 49 
788 525 3.13 244 147 1.03 79 50 
8.25 5.50 3.25 252 151 1.06 81 51 
8.63 5.75 3.38 2.60 1.55 1.08 82 51 
9,00 6.00 3.50 2.68 1.59 1.10 .83 52 
938 625 3.63 2.77 164 1.13 85 53 
975 650 3.75 285 168 116 87 ~# 54 
10.13 675 3.88 2.94 172 118 89 .55 
10.50 7.00 4.00 3.02 1.76 1.21 91 06 
10.88 7.25 $.13 3.10 1.80 1.23 .92 56 
125 7.50 4.25 3.18 184 1.25 .93 57 
11.63 7.76 4.38 3.27 1.88 1.28 95 8 
12.00 8.00 4.50 335 193 1.1 97 59 
12.38 8.25 4.63 343 197 1.33 .99 .60 
12.75 8.50 4.75 3.52 2.01 1.36 1.01 61 
13.13 8.75 4.88 3.60 2.05 1.38 1.02 61 
13.50 9.00 5.00 3.68 2.09 1.40 1.03 .62 
13.98 9.25 5.13 3.77 2.11 1.43 1.05 .63 
14.25 9.50 5.25 3.85 2.18 1.46 1.07 64 
14.63 9.75 5.38 3.94 2.22 1.48 1.09 65 
15.00 10.00 5.50 4.02 2.26 1.51 1.11 66 
15.75 10.50 5.75 4.18 2.34 1.55 1.13 .67 
16.50 11.00 6.00 4.35 2.43 1.61 1.17 .69 
17.25 11.50 6.25 4.52 2.51 1.65 1.20 70 
18.00 12.00 6.50 4.68 2.59 1.70 1.23 72 
18.75 12.50 6.75 4.85 2.68 1.76 1,27 74 
19.50 13.00 7.00 5.02 2.76 1.81 1.31 76 
20.25 13.50 7.25 5.18 2.84 1.85 1.33 yf 
21.00 14.00 7.50 5.35 2.93 1.91 1.36 .78 
21.75 14.50 7.75 5.52 3.01 1.96 1.41 81 
22.50 15.00 8.00 5.68 3.09 2.00 1.44 .82 
23.25 15.50 8.25 5.85 3.18 2.06 1.47 84 
24.00 16.00 8.50 6.02 3.26 2.11 1.51 .86 
24.75 16.50 8.75 6.18 3.34 2.15 1.53 87 
25.50 17.00 9.00 6.35 3.42 2.20 1.57 .89 
26.25 17.50 9.25 6.52 3.51 2.26 1.61 92 
27.00 18.00 9.50 6.68 3.59 2.30 1.63 92 
27.75 18.50 9.75 6.85 3.68 2.36 1.67 .94 
28.50 19.00 10.00 7.02 3.76 2.41 Be a | .96 
29.25 19.50 10.25 7.18 3.84 2.45 1.73 .97 
30.00 20.00 10.50 7.35 3.93 2.51 1.77 .99 
31.50 21.00 11.00 7.68 4.09 2.60 1.83 1.02 
33.00 22.00 11.50 8.02 4.26 2.71 1.91 1.06 
34.50 23.00 12.00 8.35 4.43 2.81 1.97 1.09 
36.00 24.00 12.50 8.68 4.59 2.90 2.03 1.12 
37.50 25.00 13.00 9.02 4.76 3.01 2.11 1.16 
39.00 26.00 13.50 9.35 4.93 3.11 2.17 1.19 
40.50 27.00 14.00 9.68 5.09 3.20 2.23 1.22 
42.00 28.00 14.50 10.02 5.26 3.31 2.31 1.26 
43.50 29.00 15.00 10.35 5.43 3.41 2.37 1.29 
45.00 30.00 15.50 10.68 5.59 3.50 2.43 1.32 
46.50 31.00 16.00 11.02 9.76 3.61 2.51 1.36 
48.00 32.00 16.50 11.35 ).93 3.70 2.56 1.38 
49.50 33.00 17.00 11.68 6.09 3.79 2.63 1.42 
51.00 34.00 17.50 12.02 6.26 3.91 2.71 1.46 
52.50 35.00 18.00 12.35 6.43 4.01 2.77 1.49 


THE CANNER is THE ‘‘Want Ad.’’ medium. 
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an Machinery 















Our New Automatic Heading and 
Squeezing Machine 







For Square, Oblong and Oval Cans 








These machines will increase 
your production from 40 to 60 
per cent without increased cost. 
Skilled labor not required. 
Time necessary to change sizes, 
six minutes. Don’t forget, we 
also make a general line of can 
maker’s machinery. 


The Ghas. Stecher Go. 


Not Incorporated 














23 South Jefferson Street 
CHICAGO, ILL. 











Designers and manufacturers of special auto- 
matic machinery, machine too!s, presses and 
dies; also manufacturers of can earing machinery. 
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THE MARKET IS UNIVERSALLY INTERESTING. 


The improvement in the volume of trade through- 
out the world, the record production of tinplate both 
in this country and the United States, and the rapidly 
increasing output of iron and steel, to say nothing of 
the expectations formed of a further growth in these 
features, makes the tin market more than usually in- 
teresting at the present time. We have seen a sensible 
advance in the price of spelter and lead, but the price 
of tin, though steady, has not recently shown much 
inclination to increase. The explanation most usually 
offered for this position is the high level of stocks. 
Without wishing to say anything in disparagement of 
official stocks, whether of tin or copper, we think 
that a contemplation of them alone in the case of tin 
is apt to be somewhat misleading. Stocks are sup- 
posed to have increased last year, for two reasons 
—increased supplies and diminished consumption. 
Consumption is a matter which everyone will proba- 
bly estimate differently, according to his fancy; but 
we cannot but believe that the statements as to the 
great decrease which took place were considerably 
in excess of the fact; for while our own tinplate trade 
was but fractionally below the record figures of 1907, 
the American production was 406,000 tons in excess 
of that year—in fact, not more than 22,000 tons short 
of the record year of 1900. 

Be that as it may, there was undoubtedly an in- 
crease in supplies, though here, again, the increase 
was more apparent than real, as the increased exports 
from the Malay States were mainly attributable to 
the stocks carried over from 1907. As will be seen 
from the following table—which represents what the 
Malay Department of Mines considers the approxi- 
mate production for 1907 and 1908, instead of the 
actual export of those years—the vield from the Fed- 
eration has been an extraordinary one during the last 
five vears: 


Year. Tonnage. Average Price. 
OTe eee 50,966 £126.5 
Pere Tere reer. 50,979 143 

| SP aes Eg eae ee 48,018 180.5 
PCO Oe Pee ee 50,210 172.5 
ee eer eT pre 49,051 133 


Taking these corrected figures, we get a decrease 
of 1,150 tons in the production of Malaya, against 
which we have to set an increase of 1,333 tons from 
Bolivia and 260 tons from Banka—say, 1,600 tons in 
all. This gives an increase of 450 tons in production ; 
but when the decreased yield of Australia is allowed 
for, it is quite possible that the real production 
throughout the world was little, if any, superior to 
1907. When we turn to the current year, statistics for 
three-quarters of which are now available, we find a 
decrease of 1,800 tons in the exports from the Fed- 
erated Malay States, and of goo tons in the imports 
into England of Bolivian ores; while on the other 
side we have an increase in the Banka sales of 980 
tons, showing a diminution of some 1,700 tons on bal- 
ance, or, say, 800 tons less, allowing for the excess 
in Malay exports over production last year. It seems 
clear, therefore, that the lower prices of the last two 
years are bringing about the effect we always antici- 
pated—viz., a reduced production. The rate of reduc- 


tion is, however, too slow to exercise any direct effect 
upon price, and its importance lies rather in the con- 
clusion which is to be drawn from the fact—viz., that 
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once increased consumption begins to tell on stocks 
shortage of supplies begins to be in sight. It is 4 
commonplace that a very small displacement of the 
normal current of supply is sufficient to create a seri- 
out shortage in any commodity of conditions favoring 
speculation be present. It is also usual to find that 
a boom is not caused simply by absence of necessary 
supplies, but rather by large speculative movements 
based on, and anticipating, a natural shortage. Thus, 
therefore, it is not enough at the present time merely 
to say it is unnecessary to consider the indications of 
a future shortage so long as published stocks are at 
their present level, without considering also what elas- 
ticity those supplies would have in the presence of 
manipulation. 

With the production of tin as steady and inexpan- 
sive as it is to-day, the factor of chief importance in 
attempting to estimate the probable trend of prices 
is consumption. The prospects here at the present 
time are exceptionally good. The tinplate trade, as 
we have said, is producing on a larger scale probably 
than at any other time. ‘The exports from this coun- 
try for the first three-quarters of the year were 323, 
705 tons, against the previous best of 299,892 tons. 
In the United States, according to the latest advices, 
indications point to a larger production for the last 
quarter of the year than has been seen in any pre- 
vious year, except, perhaps, the boom of 1906, and 
many customers are reported to be unable to get 
orders accepted in full. The tinplate strike in the 
Trust mills has apparently collapsed, and there seems 
no reason why the available plant should not be fully 
employed for some time to come. In addition to this 
there are large extensions of plant in hand both in 
the United States and in Wales, so that the consump- 
tion of metal for the tinplate industry is certain to 
show considerable increase next year. Apart from 
the tinplate industry, American tin consumption has 
probably been somewhat slow, at any rate for the 
first half of the year; but with the September output 
of steel at a record figure in the United States, the last 
quarter of the year is bound to make up a good deal 
of leeway in this regard. It can, therefore, be no 
surprise to see the shipments of tin across the Atlan- 
tic so heavy as they have been this year. The figures 
published in a recent issue of “The Mining Journal” 
showed a total for the current nine months of 30,875 
tons—an increase of 5,560 tons on the same period 
of 1908. The October shipments promise to be large, 
and if the average only of the current year be main- 
tained, the record figures of 1906 will be about 
equaled. Considering the expanding character of the 
United States metal business in the present quarter, it 
is more than likely we shall see a record import figure 
reached. 

We think, therefore, that, having regard to both 
production and consumption outlook, the fundamental 
position of the metal is stronger than it has been for 
a long time. The question of the miner, “Will tin 
rise?” is not, however, answered by the fulfillment ot 
the foregoing conditions, being conditioned rather by 
how soon speculation for a rise sets in. Tin is very 
sympathetically affected by copper, and the artificial 
character of the copper market and the recent tight- 
ness of money are factors which are bound to influ- 
ence the immediate prospects of tin to a greater 
degree than will fundamental considerations. Sooner 
or later, however, the actual factors of the cost 0! 
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Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 

for making Tomato a for 

ag mo and for preparing Pump-~ 
kin for Canning. 


ACITY—75 tons Tomatoes per day; 50 to 60 tons Pumotine 
_ FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs ” 


aan WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHIC AG O- 



































THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so me the 
belief that it is a and Pp 
text book on the art t of canning. 


DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 





PRICE $6.00 


























| THE. SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sprague Canning Machinery Company, 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
F. 0. B. cars Hoopeston, Illinois. For further information and catalogues, address 
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Sole Owners and Manufacturers, Chicago, Illinois. 
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The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guarantee of perfect satie- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
f. 0. B. cars Rome, N.Y. For 
urther inf and he 
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production and natural expansion of demand outlined 
above, which have kept the market at or above what 
many self-styled authorities a year or so ago desig- 
nated an inflated level, will exercise their effect, and 
we may expect to see considerably higher prices rul- 
ing.—The Mining Journal, London. 
RETAILERS AND CANNED MEATS. 

(J. Ogden Armour, in “The New England Grocer.” ) 

Before the advent of refrigeration and the modern 
packing-house there was nothing in the retailing of 
meats to attract the interest of the merchant. Gro- 
ceries or general stores sometimes had a limited trade 
in fresh meats in the winter, and carried small stocks 
of cured meats in the summer months, but most of 
the business was handled by the country slaughter 
house, which peddled its product from door to door. 

The progress of the past forty years has created op- 
portunities for the retail grocer. Fresh meats rep- 
resent less than half of the product of the modern 
packing-house. More than half of the business con- 
sists of cured and canned meats, lard and other prod- 
ucts. Fresh meats can only be handled in markets 
or stores which provide refrigeration, but many of 
the other products, like canned meats, belong naturally 
to the grocery trade. 

The pure food and inspection laws have enlarged 
the field of retail grocery in handling meat products, 
and progressive merchants all over the world are 
taking advantage of this opportunity. The people 
are satisfied now that the old-time slaughter house is 
dead, or at least that its methods have no place in the 
great institutions that are conducted under govern- 
ment inspection. They are taking more interest in 
canned meats and delicacies, and the demand for 
these foods is growing rapidly. 

Co-operation is one of the necessary features of 
modern trade. The most effective way in which we 
can co-operate with the merchants who handle our 
products is by liberal advertising, which helps to 
create a demand and bring people into the store. 
Armour’s canned meats are the most extensively ad- 
vertised product of their kind, and this aggressive 
advertising is bringing results in a larger demand 
The merchant, however, should do his part, and we 
find that wherever a grocer takes an interest in canned 
meats and delicacies and does what he can to push 
them, he soon builds up a very profitable trade. Per- 
haps the most useful thing that I could say in this 
brief statement regarding canned meats is to point 





out some of their advantages, which will make them 
a very important factor in the food supply of the 
people in the near future. : 

she gk motion of honerbespng jn the Kia 
States 1: : g scarcity of maids or servants 
who are good cooks, and in perhaps a majority of 
American homes the housewife has grappled with this 
difficulty by doing her own work, or at least by giv- 
ing personal attention to the cooking. The gas stove 
and modern plumbing have simplified the work of the 
kitchen and made it more pleasant, and in every food 
industry in the United States there has been a nota- 
ble effort in recent years to save time and trouble in 
the home in the preparation of food. Breakfast foods 
and other package products, ready to serve or requir- 
ing little preparation have met such a popular demand 
that their manufacture has built up large industries 
and they supply the grocer with more and more of 
his stock each year. 

Canned meats are growing in popularity because 
they meet this modern demand for convenience and 
economy in the kitchen, and the grocer who gives his 
attention to this trade will find his efforts amply re- 
warded. ; 

For wholesomeness, canned meats have stood a 
test that goes far beyond the range of vision of the 
chemists, food experts and critics. For over forty 
years Armour & Company have furnished canned 
provisions for explorers and others who penetrated 
into the wilds of the world, far from the “comforts 
of home,” and the expeditions of Cook, Peary, Shack- 
elton and Nansen, the most famous of recent Arctic 
explorers, were supplied exclusively with canned 
meats by Armour & Company. The daintiest house- 
wife in the midst of luxury, and the lone man far 
from the comforts of home life, find in modern canned 
meats a “friend in need.” 

Canned and potted meats are prepared in great 
variety, and offer almost unlimited possibilities for 
the most fastidious cook or housewife. They are 
especially convenient for the small family, bringing 
within reach a large range of delicacies and fancy 
dishes that the average cook cannot prepare from 
fresh meats excepting in large quantities and at much 
greater expense. 


Laugh and the world laughs with you, but your 
laugh must have the tone of sincerity. 




















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 




















©. E. McoMEANS, 
Am- Soc, M. E. 


Hcfleans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


CHAS. A. TRIPP, 
Am. inst. €. E. 








Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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FOR ALR AND waren 
Packer’s Cans 


POPE ’ 
“Clean & Bright” 
PLATES ACT 


This Machine is Extensively Used as an 


Apple Washer 















































Pope Tin Plate Co. For Further Particulars Address 
GENERAL OFFICES: EASTERN OFFICE: SPRAGUE CANNING MACHINERY COMPANY 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 5 WABASH AVENUE :: 1: CHICAGO, ILLINOIS 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 


You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 


TESTIMONIAL 
Fox Lake, Wis., Aug. 4, 1909. 








Daniel G. Trench & Co., Chicago: 

Gentlemen: You will no doubt be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at 95 cans 
per minute with the regular amount of help 


Yours truly, FOX LAKE CANNING CO. 
E. S. Woodborne, Supt. 








SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canningand Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 





@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 



































GOOD BOOKS f°®4 


Canner's Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. B. M. 8. Illustrated. 100 pages. 5x7 in 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. HM. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.60. 

Strawberry Culturist. By A. ‘8S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 

















FOR NEW SUBSCRIBERS 





THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., ; Chicago 





Please send us THE CANNER AND Drikp FRuIt 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 






































Selected for Convention 


cesar ters ar ae 


NATIONAL CANNERS ASSOCIATION 


FEBRUARY 7 to 11, 1910 


Headquarters 




















HOTEL RUDOLF 


ATLANTIC CITY, N. J. 


Directly on the Beach and famous Board Walk, 
Open all the year, American and European Plan, 
400 Rooms, single and en suite. Newly fur- 
nished. All Baths supplied with hot and cold, 
sea and fresh water. Service and Cuisine, 
strictly high Class. 

Reservations are now being made for accom- 
modations and Space for Exhibits. 

Special rates to delegates and their friends 
attending this Convention. 








A. S. RUKEYSER, Sec’y 
JOEL HiILLMAN, Pres. 


Harvey’s Restaurant, Washington, D. C., under same management 
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| Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are‘the best in 
the market. The Solder is in the right place — 


Plenty of it. 


q@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


| : 
| WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 























